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[Standard Packers’ Cans 


WE MANUFACTURE ALL THB ULAR 
AND SPECIAL SIZES REQUIRED FOR :— 


, ® 
TOMATOES CORMMa” CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH®. 


And all other Varieties of Canned Foods 


— SUBMIT YOUR REQUIREMENTS = ——— 


AM MERICAN CAN COMPANY > 





W YORK BALTIMORE CHICAGO SAN FRANCISCO 
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National Canned Goods and a 3 Dried Fruit Brokers’ bs 


SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 

















W. H. NICHOLLS & CO. 


Canned Goods | 
Brokers | 


33-35 River St.—— =CHICAGO | 


4. K. ARMSBY CO. | 
Wholesale... 
Brokerage and Commission 


ES Pacific Coast 
low York 
Angeles 


Prodacts 
LUMAN R.WING € CO. | 




















42 River St., CHICAGO 
WHOLESALE COMMISSION MERCHANTS IN 
Salmon, Canned Goods, 
Raisins, ‘Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 
SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


GOODLETT & BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 








CHICAGO 








E. C. SHRINER & Co. 


Manofacturers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE, MD. 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... 
42 RIVER ST., (HICAGO 


Correspondence Solicited 
Liberal Advances on Jonsignments. 


| EMERSON 2 HALL 
en , CANNED GOODS 
wimeros «6©6CC DRIED ~FRUITS 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE 8&8 CO. 
Brokerage Commission 


Canned Goods and Dried Fruits | 


42 RIVER ST., CHICAGO 

















AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
a “TABASCO SAUCE 








J. L. FLANNERY, JR. 
BROKER 
42 River st. - CHICAGO 





S. P. CALKINS 6 CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


FERD. C. WHEELER, Jr. 


805 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 








WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. a CHICAGO 





| SAN FRANCISCO, 











—.. _ 
LOUIS M. PARK COMPAny 


Established 1896 






worerces Canned Good 
peed Brokers 







Note.—We cover all jobbing poin 
these cities. No better equipped fa broeye 
in the west. 












WILLIAM DUGDALE 
CANNED GOODS COMMISSINy 
AND CANNERS’ SUPPLIES 
301 Majestic Building 
INDIANAPOLIS, IND, 


| GETTYS & GILBERT, 
BRDKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRriep Fruits, 
SALMON, CALIFORNIA PrRopucts 


806 Spruce STt., ST. LOUIS, MO, 
PINK SALMON 


The Best Quality and Most pies. 
Brands 


GRIFFITH-DURNEY 00, 


LEADING SALMON HANDLERS 
CAL, 


C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 






























ESTABLISHED 1898 


Canned Goods «« Caps 


BROKERS ; 


SEAVEY é FLARSHEIA 
Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 


















Cover all jobbing centes 
adjacent to above 
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Canned Goods Brokers and Commission Houses 


— 
— 


THE 4. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg 














JACOB ENOCH E I. MIRKPATRICK i to. BAKER & MORGAN 


096 E. 68th St, New York Gity 
Wise.Brokeraxc Mfrs, Representative «Wholesale Selling, Agent CANNED GOODS 


| BROKERS BROKERS 


SPECIALTIES: 





SAUERKRAUT, DILL PICKLES] | NASHVILLE, TENN, ABERDEEN, - MARYLAND 











VINEGAR and CATSUP_ 
| 
and all PICKLED PRODUCTS | Twelve years experience in Selling to the Our Specialties 


Jobbing Trade. 


| Five General M 
years experience as enera anager 
ae CORN & TOMATOES 


Agent for German Kraut Cutting Machines | of Canning Factory. 
| 














FARNUM BROKERAGE CO. Universal se 


(INCORPORATED) | The cans are received in single line automatically and 


carried by intercommunicating revolving discs. The 


M e rc h an d ise B ro 6 é rs | steam is supplied by curved pipes which conform to 
s 


the lines of travel of the cans. 





KANSAS CITY This machine can be furnished any size and any 


capacity desired. 
M oO Standard Capacity 
° Sizes 3 lb. Cans SIZE 

No. 8 45 per min. 5x11 ft. 
10 57 = Su13 ” 
12 68 2 suas “ 
14 = 5x17 “ 
16 91 5x19 “ 








We sell canned goods and everything. Have our Por further particulars address 


own wareh N licited. P. ] 
SIMU Givdn ‘to tho Inmeduction “ct ‘ocw aeode SPRAGUE CANNING MACHINERY CO, 

















Write to us. 
42 RIVER ST., CHICAGO, 








CO 
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COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL KINDS 








INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


@The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy this 
demand with a line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment, 








HOMINY WASHING MACHINE 


@This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@.The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET ™ 
CHICAGO 












































LAST WASTE 
ANY SIZE OR 
SHAPE A A 


WRITE TOUS 


THE VULCAN DETINNING CO. 
187Cedar St., NEW YORK, amo STREATOR, ILL. 














— 


$8 
am. 


Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 
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Condensed 
Paste 


Powder 
























HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: § In barrels of about 240 lbs, ~ - 6c per lb. 
=} In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in-the market. Has to be reduced with 50 per 
cent. of water. PRICE,in casks, - . . $&7c per gallon 










THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
























RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 








Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











TOMATO 
Canning Machinery 












BAKER'S GRASSHOPPER SCALDER 


We manufacture a Full Line of Tomato 
Canning Machinery, including the above 
wellknown machine. Send for circulars 









SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Go., General Agents, 
CHICAGO, : $ . oe ILLINOIS 
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Tomato Canning Machinery | TOMATO 
|| CANNING MACHINERY 


THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 
Machinery, including the above well known 
machine. Send for circulars, 


TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 


including the above well known machine. Send for circulars. Sprague Canning Machinery Co. 


ime ow DANIEL G. TRENCH & CO., Genetal Agents 
SPRAGUE CANNING MACHINERY CO, canicagd. 3. ate Ag 


DANIEL G. TRENCH é CO., General Agents, CHICAGO, ILL. 























“Slaysman” Double Seaming Machine =  “Silaysman” Inclinable Power Press” 


This machine maylalso be made with counter shaft with cone pulley, The above illustration’represents the general style and appearanet 


so as to permit of adapting the speed to different diameters. the No. 5 Power Press, it can be used in an inclined position i 
is well made, as all Bearings are reamed and scraped. 


WRITE FOR PRICES AND DISCOUNTS 


SLAYSMAN G&G CO, omer 3 et AT ae. Baltimore, Md. 




































THE CANNER AND DRIED FRUIT PACKER. 


THE MARLOU CHEMICAL WORKS THE BULLOGK-WAIT GOMPANY 
Office and Works, Warren and Bay Sts. ——AGENTS—— 
JERSEY CITY, N.J., U.S.A. 8&6 Lake Street, Chicago 











—= 


RECOMMENDED BY ALL WHO USE IT. 


YOU WILL USE IT AND RECOMMEND IT AFTER YOU HAVE TRIED IT 





It is made for you espec- You cannot get a 
purer flux nor a stronger 


ially. 
You can increase your £ aw a Q rd one. , 
out-put by using it, oO fl ad e r°2 72 Let us enter your or- 


saving labor, time and der now for shipment 


solder without any risk 7 ZZ X, from the nearest point to 
of spoiling anything, 











you. 
and you will have less All Agents have a 
leaks. ; large stock. 





WRITE US; LET US TELL YOU MORE ABOUT IT. 


Standard Soldering Flux complies with all requirements of the Pure Food Law 








§. 0. RANDALL, Agent J. E. LASTRAPES, Agent 
Marine Bank Bidg., Baltimore 524 Gravier St., New Orleans 























¢. Attaches to the Hawkins Capper. Hun- 
dreds in successful operation on all 
classes of goods. Perfeetly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 











FULLY GUARANTEED 


a 


ORDER EARLY. 


We have to refuse late orders 
every year 


cs 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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THE ULERY M. & S$. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
~ Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 


Corn Canning Machinery 















THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be »pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—te- 
move plug. ° 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass 4 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 








For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @& @@. General Agents 


















Power Transmitting, Elevating and 
Conveying Machinery 


Rope Transmission Belt Conveyors 






Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 


Spiral Conveyors, 
Elevator Buckets. 


Friction Clutches, 
Shafting, Pulleys, Gearing. 


NEW BUCKLIN 
PEA FILLER AND BRINER 











Webster M’f’g. Co., 


1075-1097 West Fifteenth St, CHICAGO 














MANUFACTURED BY 


The Sinclair- Scott Company 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 












MANUFACTURERS OF THE STRICTLY HIGH GRADE 
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Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 


Never damages even the 
Large capacity yet slow in 


venting clogging. 
most tender Peas. 


motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
==’ BLANCHING PEAS" 


This machine is different in principle and construction from 
other machines, made to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct.tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is-important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


-« DANIEL G. TRENCH 6G CO., General Agents 


CHICAGO, ILL. 








NICKEL STEEL “MARY&AND”" AUTOMOBILE 
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Kraut Cutters 


NEW PATTERN 
German Design 
EE CTE 





TESTED and proved a 
wonderful success. 
Superior to anything ever 
put on the market. 





PATENT 
CORE CUTTERS 


Every Kraut Manufacturer should 
have one. Saves 15% of your cab- 
bage. Gives the Kraut a sweetish 
sour flavor. 
Used by All Prominent Kraut Manufacturers 
YOU CAN’T MAKE GOOD KRAUT WITHOUT IT 
WRITE FOR PRICES 


Also Manufacturers of Meat and Vegetable Cutters for Mince Meat 
John E. Smith’s Sons Co. 


=== BUFFALO, N. Y., U. S. A= 


























MOORE McFERREN 


BOXES 


are GOOD boxes 









Made of Cottonwood 
Lumber 


H ice wie LABELS are not in keep. 
ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers, 










We shall be pleased fo call on or correspond with 
you in regard to your future business. 







Moore &G McFerren 
HOOPESTON, ILL. 





























“Simplicity” 
Can Righting 
Machine 





FOR USE WITH ALL 
FILLING MACHINES 








HIS little machine will take rolling cans from a 
runway at the rate of over 100 per minute, no matter 
whether their open ends are turned in one direction 

or not, turn them right end up and deliver them all day 
to the can filler without making a mistake or becoming 
weary. It will do away with labor of one individual and 
will save three times its cost in one season. It will save 
wear and tear on the nerves of your Superintendent and 
make be go more smoothly about your factory. It 
has been thoroughly tested by a season of regular use. 


FOR FURTHER PARTICULARS ADDRESS 
Sprague Canning Machinery Co., acents, Chicago 











A NEW 
BUSINESS GETTER 


@ Several manufacturers are now 
advertising their containers. 


@ The idea is new to the public 
and has forcibly attracted attention 
to the goods of manufacturers using 
this form of advertising. 


@ If you use POPE “CLEAN- 
&-BRIGHT” Tin Plate in making 
your cans you will be in position 
to say anything you wish regarding 
the cleanliness, safety and advan- 
tages of your can. 














POPE TIN PLATE CO. 
PITTSBURGH, PA. 


Largest independent manufacturers of Tin Plate in the 
world—making only canning tin plate and black plates. 
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Sanitary Pea Conveyor 














We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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NEW YORK 





eled inside. 








T ] 
i | 


i 


“AMERICAN” 


BALTIMORE 





OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 
We can furnish them either plain or enam- 
In the enameled can no fruit 


comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 


LET US TELL YOU WHY AND QUOTE YOU PRICES 


American Can Company 


CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 























PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, On€ year... «12... ceceseccecccer cess ce eee 83.00 
Be I, CRD FOO. 5 ao. 5oiicotnn cdc scctcncesscstneseecesecsconse 5.00 
© Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
Papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 


meee 


The most popular current phrase: “IF frost holds 


off !” 








oe 
October rt has come and gone—and canning still 
continues, 
e o's 
Frost has struck all right—but not hard enough to 
knock out the tomatoes and corn. 
* * &* 
As yet consumers are not complaining that the price 
of canned corn increases the cost of living. 
2. 2 
meets of fruits and vegetables agree with Dr. 
, iley in his belief that Americans eat too much meat. 
‘AS soon as the people of the United States become 








convinced of this fact canned goods will be in larger 
demand than ever before. 
* * ~ 

A circular issued by a San Francisco canned goods 
brokerage concern starts off by saying: “We think 
that every wholesale grocer, as well as every canned 
goods broker in the United States will admit that this 
has been a year of whirls.”” Every canner will admit 
the same thing, and will add that it is still whirling. 

* * * 

While imports of Italian canned tomatoes into Great 
Britain increase at a satisfactory rate, the imports of 
the American article continue to dwindle. The Italian 
packers, for instance, sold in Great Britain during the 
eight months ending August 31, 1907, a total of 
164,198 cases of canned tomatoes, against sales total- 
ing 132,270 cases in the same period of the preceding 
year. America’s exports of canned tomatoes to Great 
Britain during the eight months ended August 31, 
1906, were 5,173 cases, as compared with only 2,256 
cases exported in the first eight months of 1907. 

*K * * 

The advancing tendency of manufactured foods, 
especially those which are classified as preserved foods, 
which includes canned goods as well as jams, jellies, 
etc., appears unchecked. Fruits in whatever state 
they are prepared for consumption continue on the up 
grade so far as prices are c’ncerned. Fruit butters, 
likewise jams and preserves, 1 /ill be particularly scarce 
during the ensuing year, and if this scarcity doesn’t 
push prices up at least a little higher, present anticipa- 
tions of many will not be fulfilled. Advancing values 
on all these goods will prove helpful to tinned foods. 

* * * 

The tone of the weekly reviews of business by the 
commercial agencies is favorable. Dun’s general re- 
view says, for instance, that “manufacturing returns 
are more irregular, but most plants are well occupied 
and have orders covering production for some months, 
Purchases for more remote delivery are restricted by 
the financial uncertainty. Scarcity of labor retards 
work at many points, while other delays are due to 
strikes, of which several are in progress. There is 
also much complaint of car shortage, but not more 
than is customary at this season.” Bradstreet’s says: 
“Retail trade feels the stimulus of long awaited cool 
weather,.as does also filling in orders received from 
jobbers: * * * Collections*are still a matter of 
complaint at many markets east, west and south, the 
latter section noting that the recent freer movement 
of cotton has only made for partial improvement.” 
Dun’s weekly report on trade in the Chicago district 
says: “Freight movements by both rail and lake are 
much in excess of those a year ago, and the calls for 
cars to rush breadstuffs, coal, and lumber begin to 
overtax equipment.” 
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DIRECTORS: 
T. G. CRANWELL, Przer. 
A. W. NORTON, Vic=-Przuet. 
FE. P. ASSMANN, Szaor & Tuxas. 
J. O. TALIAFERRO. 
B. H. LARKIN. 


oO. A. SUYDAM, Saurus Acurt 


TO THE CANNING TRADE: 








give them the best of service at all times. 


up” orders. 


manner. 
Awaiting your commands, we are 


Yours very truly, 


THOMAS G. CRANWELL, President. 





CONTINENTAL CAN COMPANY 


FACTORIES; 
OHICAGO 
SYRAOUSE 
BALTIMORE 


During the rush of the season you want shipments, 
not promises. Those who have contracts placed with 
us have only to indicate their necessities and we will 


We very cordially invite those who have purchased 
elsewhere to give us a trial shipment in the rush season 
and let us demonstrate to them how we handle “hurry 


Our three factories, one each at Chicago, Baltimore 
and Syracuse, make our capacity large and flexible and 
we are able to take care of all orders in the best possible 


CONTINENTAL CAN COMPANY. 














































IGHT not canners of fruits and vegetables 
make, with as much, nay more, reason, claims 
like those made by the manufacturers of the 
numerous breakfast and health foods which 
in recent years have been so generously advertised 
throughout America ¢ Why not, pray? 

What reason have we to suppose that, good, sound, 
clean, nourishing fruits and vegetables are any the less 





likely to bestow upon their users cheeks as chubby 
or smiles as difficult to banish from the countenance 
than the unidentifiable mixtures that are all but guar- 
anteed to make a centenarian of every person who will 
but eat thereof? Why should not canners come for- 
ward with a batch of fountain-of-youth claims for 
their goods, the same as the enterprising gentlemen 
usually hailing from Battle Creek? Is there any good 
reason why canned fruits and vegetables should not 
be as strongly backed and boosted as those foods that 
bear such cheerful appellations and to which almost 
miraculous powers are attributed? Why aren’t canned 
goods as capable of making Sunny Jims out of con- 
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Canned Goods as 


“Health Foods.”’ 


, 


sumers as that “Force,” the praises of which were 
so optimistically sung by the Sunny Jim who used 
to prance so gleefully across the billboard in every 
town in the United States? 


Perhaps some day a venturesome canner, under- 
taking to create increased popularity for his brands, 
will adopt the bold scheme of acquainting the public 
with the health-giving properties of fruits and vege- 
tables packed in cans under sanitary conditions, the 
same scheme that made nearly every man, woman and 
child in the country eat every morning for breakfast 
a quantity of stuff which might have been anything 
from baled hay to sawdust, so far as anybody could 
tell. So far as canned goods are concerned the adver- 
tiser could make his claims without straining his 
powers of imagination anything like so violently as did 
the ad-writers whose facile pens were employed to 
describe the marvellously beneficial effects of a daily 
diet of unrecognizable “dope.” 

Why aren't canned fruits and vegetables “health 
foods” just as much as some other products? 


Progress of Food Reform. 


N official connected with the work of enforcing 
the new federal pure food Act is quoted as 
stating that fully five years will_be required 
before all parts of the law are made effective. 
Necessarily, work of this character is slow. Progress 
toward enforcement of a measure of such wide scope 
could not possibly be rapid. There are too many 
hindrances, too many obstacles to be overcome, and 
the undertaking is of such magnitude as to compel 
slow progress. 

But in one part at least very rapid progress has 
We refer to the law as it affects the 
canned goods industry. So far as canned goods are 
concerned, little more remains to be done. In this 
department of the food manufacturing industry the 





been made. 





Albert Drummond Passes Away. 


Albert Drummond, Portland, Me., formerly of 
Messrs. Charles McLaughlin & Co. of that city, passed 
away September 28 at the age of seventy. Mr. Drum- 
mond, formerly a traveling man, was by inheritance 
and through his own efforts one of Maine’s wealthiest 
business men. 


Libby’s White Enamel Kitchens. 

Libby, McNeill & Libby, Chicago, packers who have 
an enviable record of achievement in their line, have 
issued an attractive little beoklet under the above title. 
This book describes the ‘ecently completed nine-story 
white enamel kitchens a! +. ‘ir plant in Chicago and is 
interesting reading not nly for the housewife who 
appreciates cleanliness in the kitchen but also for 


law is working well and already its provisions are 
being carried out. One reason for this is that the 
packers of canned fruits and vegetables were heartily 
in favor of the Federal food law instead of opposed 
to it, as some people have stated. The canners ap- 
proved the law. Opposition was encountered and is 
still being met with in some directions, but fruit and 
vegetable canners have ever been champions of hon- 
esty in the manufacture of foods, as the history of the 
pure food movement in the United States when it 
comes to be written, will show. 

Canned goods are as pure and free from foreign 
substances of every kind as they ever will be, which 
means they are absolutely pure. 








packers who know the value of thorough sanitation in 
their plants. 

“Libby’s White Enamel Kitchens” contains seven 
halftone illustrations, showing, first, the visitors’ re- 
ception room, then the kitchen cook room, and various 
other departments of this interesting food manufac- 
tory. The illustrations also show that Libby, McNeill 
& Libby have developed the enamel kitchen idea to a 
state of perfection. 


Demand for Canned Meats Declines. 


Consul-General J. G. Lay reports that he learns 
through large importing houses at Cape Town, South 
Africa, that the American trade in tinned meats has 
heen seriously handicapped by the increase in beef 
cattle throughout the country during the past eighteen 
months, reducing the cost of fresh meat. 
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READY FOR USE 











always give satisfaction. Prompt shipment. 
per barrel. Good clean barrels. 


COOKED FLOUR PASTE 


@ Wesupply more paste to canners and packers than any other two paste makers. Goods 
Full weight, 250 Ibs. net, gross weight, 270 Ibs. 
Paste will keep for a long time without moulding or souring. 





SPECIALLY PREPARED FOR 
CANNERS AND PACKERS 

















$1.50 PER BARREL F. O. B. CHICAGO 











| 


ESTABLISHED 1891, CHICAGO PASTE FACTORY 12 INDIANA STREET, CHICAGO 
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CANNED GOODS MARKET go 





The reports from the corn canning sections, both east and 
west, are indicative of a reduced output. Maine reports are 
of a character foretelling a shrinkage in the corn pack, the 
same is true as regards New York State, while the western 
production promises to show a falling off, even as compared 
with last year, when the output was materially less than in 
either of the two last preceding seasons. We do not care to 
venture a_ prediction as to what the pack will be, preferring 
to wait awhile longer before making an estimate. However, 
Iowa last year made the largest pack of any western corn 
canning state, and it may be said positively that Iowa’s out- 
put when the figures are totaled will be found to have fallen 
below her pack of 1906, which footed upwards of 1,500,000 
cases. Reverting to Maine, Burnham & Morrill, the largest 
corn packers in that state, announce that they will be un- 
able to deliver more than 75 per cent on their contracts, and 
possibly will be unable to deliver that much. Some western 
corn canneries have finished their season. 

Tue CANNER is in receipt of private advices from Balti- 
more which state that the first part of last week was very 
bad on the growing tomatoes, as that section was literally 
deluged with rain, in consequence of which a good many 
tomatoes were disposed of—but they didn’t go into cans. 
The rotting, both in patches and in the yards surrounding the 
canning factories, was tremendous, and THe CANNERr’s in- 
formant says that should we have repetition of the rain this 
week, still more of the late tomatoes would go to waste. 
The weather, however, for the last few days has been more 
favorable in the section of the country of which Baltimore 
is the center, and unless we have much colder weather pack- 
ing will continue in the country for some days more, and 
in Baltimore for at least two weeks. The effect of this will 
be important, on the aggregate pack, as it is safe to say that 
Maryland alone is putting up tomatoes at the rate of 600,000 
to 700,000 cases per week, basing calculations on the last 
ten days or two weeks, when raw material has been in plen- 
tiful supply. 

Advices to THE CANNER indicate that condition’ in the 
Baltimore section are hardly as bad as newspaper reports 
have pictured them. For instance, it has been said in the 
press that the tomato-packing season is “practically over,” 
whereas it is sure to continue throughout the eastern section 
for some days longer, and this will make a very considerable 
difference in the output of Maryland, Delaware and New 
Jersey. It has been a “queer season,” as the canners are all 
saying, but the experience of the last several years teaches 
us that all seasons now are more or less queer, and certainly 
they are extremely difficult to size up. The vicissitudes of 
the packing season are too much for the mundane prophet. 
Ordinary, human prophets can only make their guesses, and 
then sit down and wait to see how near they came to the 
actual facts as regards size of the output. 


Tomatoes— 

Active buying of Eastern tomatoes has been a feature of 
the canned goods market this past week. A large amount 
of business in the Maryland product has been transacted, 
and the prices reflect the strength of the market in that 
direction. Latest reports describe the tendency as continu- 
ing upward, and while Baltimore quotes now 87% at 90c 
per doz., f. o. b. we learn that on the Peninsula it is pos- 
sible still to buy standard 3s at 85c, f.0. b. Western packers, 
so far as we have learned, are not offering any more to- 
matoes, and the large business transacted through Chicago 
brokers during the week has been in Eastern goods. The 
Western packing season continues to drag along. No frost 
severe enough to bring operations to a close has occurred, 
and the longer the weather remains favorable the more the 
pack will be increased. But all the goods packed will be 
wanted. 

Our advices from Baltimore note a firmer and higher mar- 


ket on tomatoes and a continuation of the 
previously noted, a large part of it coming 
jobbers, tlie significance of which our readers will at op 
appreciate. One report from there says: “The buying aaa 
the largest by tong odds than during any previous week in 
the season, and the outlook is that the coming week will be 
equally active. Continued buying on such a large seal 
means higher prices, of course.” For a more complete po 
vey of the Baltimore situation, see the letter of our special 
correspondent elsewhere in this issue. New York reports g 
stronger and higher market for tomatoes, noting the inside 
quotation by Maryland packers, 87/c f. 0. b., with many 
orders put in at 85c f. o. b. remaining unconfirmed, * 


he- 
heavy demand 
irom Western 


Corn— 

Corn"is quoted by packers in Indiana, Wisconsin ang 
Ohio at 65c, f.0.b. factory, but jobbers are indisposed to 
add to their purchases at this price, and the transactions 
this week through brokers in this market have been virtp. 
ally confined to sales by packers to canners buying for the 
purpose of obtaining corn to make up their shortages, 

Our latest New York reports are to the effect that buyers 
are much interested in corn at present, but that offerings 
of Maine and State packings are decidedly limited now 
New York packers evidently are unwilling to accept more 
business and reports from that State indicate a very con- 
siderable falling off in output as compared with 1906, while 
Maine also will be short, though the percentage of shortage 
in no section of the country is known as yet, and will not 
be for some weeks. . 


Peas— 

There has been right along an active demand for 198 
packing peas and those concerns that have named future 
prices are now pretty well sold up, at somewhat better than 
opening quotations on the pack of 1907. Buyers are eager 
to contract for futures in this line, but only a few of the 
whole number of pea packers in Wisconsin have announced 
prices, and it is doubtful if the majority will do so for six 
to eight weeks yet. There is nothing to be said in regard 
spots, further than that the pick-ups made during the past 
week have further reduced the already scant holdings in 
first hands. 

Reports from other large jobbing centers note continued 
inquiry from buyers for peas. This is the tenor of our ad- 
vices from such markets as New York, Philadelphia and St. 
Louis, but the business in spot peas is light, necessarily so 
with such a strong statistical situation as that now prevail- 
ing. There is a scarcity of good stock. Baltimore reports 
indicate a strong market and No. 2 seconds Junes are quoted 
there at goc to 95c, No. 2 standards at $1.10 to $1.15; sifteds, 
$1.15 to $1.20; extra sifteds, $1.30 to $1.40. 

String Beans— 

String beans are in demand, but very few offerings are 
made. During the week we have heard of an offering of a 
small lot of No. 2 grade Michigan green refugee beans at 
$1.35, a lot of No. 3 grade at $1.10, and of No. 4 grade at 
Soc, f. 0. b. factory. We have also heard of an offering of 
some No. to Michigan cut green refugees at $3.75, and a lot 
of No. 4 grade green refugees at $4.00, f. 0. b. Michigan 
factory. Baltimore reports a heavy demand for string beans 
of all kinds. Quotations there are 7oc per dozen for No. 2 
standard green string beans, 95¢ for No. 3, $3.25 for No. 10. 


Pumpkin— 


Pumpkin is strong. Indizna, Iowa and Ohio packing No. 
3 is quoted at 75c. f. 0. b. factory; No. 10, $2.50, f. 0. b. fac 


tory. There are few sellers at present. 
Apples— 
The gallon apple market is very firm, both east and west. 
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R. H. GRINSTEAD & COMPANY 
CANNED GOODS AND DRIED FRUITS 
LOUISVILLE, KENTUCKY 


Packers’ Agents 
and Brokers in 


CORRESPONDENCE SOLICITED FROM BUYERS AND SELLERS 
References—Union National Bank. All Jobbers in Louisville 


Members of the National Canned Goods and Dried Peuit Brokers’ Association. 








Established 1876 


THE KEPLER WAREHOUSE 60. 


GENERAL STORAGE 
504 -628 North Water Street, Chicago 


No cartage or switching charges on carload lots consigned in our care. 
Warehouses frost proof. Liberal loans on goods held in store. Drop us® 
line for rates and further information. 
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n advices note that some State packers continue to 
Tastern a : " 
Easte $3.50, I. ¢ 


Jers at . b. factory. Principal packers, how- 
book ae ees accepting more orders. The western situation 
ever, = edivemnely strong. New pack standard No. Io 
continues oo are quoted at $3.50, f. o. b. factory. Balti- 
Michigan 20 No. 3 standard apples at $1.00 per dozen, No. 
egy ee to $3.35. Demand continues. 

108 $3.35 


Fraits— 
of new packing California canned fruits are 
good quantities. As the packing is hardly 
on all lines of California canned fruit, the 
are hardly able to state definitely their 
scition as regards deliveries. Packing of fruits will be 
oe few days. The “Fruit Grower” states that the 
— k of cured fruits for California this season will, 
total pac » somewhat in excess of last years’ pack, 
s would have been the case had the fruit 
t ripened so largely at one time. One large packer expects 
d oo as 25 per cent over last season’s pack of fruit for his 
<a, but this will not be the average for all. The 
Central California Canneries announces that it will bene 
100 per cent delivery on all apricots except 242 extras, stand- 
ards, seconds, water and No. 8 pie, which will be 75 to 80 
per cent, and 100 per cent on all grades of blackberries, Royal 
Ann, black and white cherries, Bartlett pears, sliced White 
Heath peaches, raspberries and strawberries, _and probably 
grapes. On Yellow Free peaches 2% and special extras will 
be 65 per cent delivery, No, 8 extras 80 per cent, No. 8 extra 
standards 90 per cent, 2% extra standards and standards, 
No. 8 standards, No. 2% seconds, and No. 8 pie, unpeeled, 
75 per cent; other grades 100 per cent. Lemon cling and 
White Heath peaches will be 100 per cent except 2/2 extra 
standards and standards, which will be 75 to 85 per cent, 
and 2% second White Heath 75 per cent. Plums, 100 per 
cent on all grades and varieties except 2/2 seconds, 85 per 
cent, and 2% standards, 75 per cent. The Central has also 
issted a revised price list on such goods as it has left to 
offer which shows some advances over previous quotations. 
[he items advanced, which are on 2%s mostly from Ioc to 
1s¢ are as follows: 214 standards Royal Ann cherries, $2.65; 
2% second Bartlett pears, $1.65 and 2% pie, peeled, $1.35; 
Lemon cling peaches, No. 3 extras, $3.15; 2/2 special extras, 
$2.90; 2% seconds, $1.80; 2 water, $1.65; No. 8 pie, peeled, 
$4.50; sliced Lemon clings, No. 8 extras, $7.50; No. 8 pie 
blackberries, $4.50; strawberries, No. 2% extra stand- 
ards, $285; No. 2% standards, $2.75; 2% _ seconds, 
$2.50. Other lines of the 


Deliveries 
being made in 
completed as yet 
principal concerns 


beyond a doubt, be 
but not so much a 


Central are the same as 
the opening prices, excepting oranges. This line is 15¢ 
a dozen higher. In Michigan the canners are running on 
peaches as well as possible, with the crop as short as it is. 
The offerings from that quarter are limited, necessarily. 
Some quotations are: No. 10 standard Michigan unpeeled 
peaches, $2.90; No. 2% standard Michigan unpeeled yellow 
pies, $1.50; No. 2% standard Michigan white peeled peaches, 
water, $1.85; No. 2'%4 standard Michigan yellow peeled, in 
water, $2.00, f. 0. b. factory. Michigan also has a short 
crop of plums. No. 10 standard genuine Damsons are quoted 
at $4.55, No. 10 standard Michigen plums in water at $3.50; 
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No. 2s.in water at $1.00; No. 2% in water, $1.30; No. 2% 
in I0-degree syrup, $1.42%, f. 0. b. factory. No. 10 standard 
Michigan blackberries are offered at $5.50 to $6.00, f. o. b. 
factory; No. 10 fancy blackberries at $8.00, f. 0. b. Chicago. 
Asparagus— - 

Asparagus is scarce. Stocks of holders are diminishing 
and prices are held firmly at quotations, although the very 
high market on this commodity is affecting consumption 
more or less. 


Sardines— 

Domestic sardines are firm. Reports from Eastport tell of 
a fair run of fish, but of scarcity of cans. There are but 
light supplies of domestic sardines at packing points for im- 
mediate delivery. The tendency of prices is upward. 
Salmon— 


The situation on canned salmon necessarily continues ex- 
tremely strong, with its general features the same as pre- 
viously noted in THE CANNER. Prices on all grades are 
firm, and the supplies limited. As we stated in our last 
issue, the stock in first. hands is entirely cleaned up. A 
Pacific coast advice quotes a leading broker as stating that 
while the size of the Alaska salmon pack this season cannot 
be accurately told previous to thé arrival of the fleet from 
the North, it will be equal to last year’s output, and in this 
connection an authority states that the falling off in the 
coast pack this year is limited mainly to Columbia River, 
Puget Sound, British Columbia and the Fraser. On the 
spot in Chicago quotations are: Fancy chinooks, No. 1 talls, 
$1.90; No. 1 flats, $2.10 to $2.15; Alaska red, No. 1 talls, 
$1.32% to $1.35; No. 1 sockeye talls, $1.80 to $1.85. 
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Prunes— 

















Prunes are strong, with no material change in the market 
or situation since last week. Santa Claras are not quoted 
above 5c for the general line of sizes; 40s are held at 4c to 
Ye premium; 30s at Ic premium. 

Raisins— 

The raisin market is quoted on the same basis as last 
week. California advices note 8%c quoted on fancy No. 10 
seeded, 9c for immediate shipment. Growers’ prices are 
on the same basis as formerly, with 4c to “4c premium for 
immediate delivery. The shipping season has commenced. 
Peaches— 


Peaches hold firm here, although on the coast there is re- 
ported a slightly easier feeling on choice and extra choice 
grades. Fancy peaches hold firm. Standards are very scarce, 
Fancy peaches are quoted here at 13¢ per pound; extra 
choice, 12%c, and choice, 12¢. 

Apricots— 

Prices hold up on apricots at no change since a week ago. 

We repeat: Extra choice, 23c per pound; choice, 22c. 


3 <2 












We will supply you with 
either on short notice if 
you give details as to 
the number of lines you 
operate. 


Our positive pressure blowers 
and fuel gas machines are 
used and endorsed by the 
largest canners and can 
makers in the country. 






U.S. Gas Machine Co., Muskegon, Mich. 


Canners—lf your BLOWER or GAS MACHINE gives out wire us 


You can’t make a mistake. 
We guarantee satisfaction. If 
not O. K. return to us at our 
expense. 

Our machines are mechanic- 
ally perfect, supplying 
the most efficient ser- 
vice at the least pos- 
sible cost. 


WE MAKE ALL SIZES 














PICKLES AND KRAUT, 





The cabbage crop is very late. While in some districts 
crops are fair, it looks to us as though cabbage would bring 
a good price. We hear of the following prices being quoted 
f. 0. b. shipping point: 45-gal. casks, $6.50; 40-gal. casks 
$6.25; 30-gal. bbls., $5.50; 15-gal. % bbl., $3.25. These 
figures, of course, are for long cut, absolutely dry packed 
kraut. The manufacturer quoting these prices will ship in 
new oak cooperage, paraffine-lined and varnished. 


a 
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Ccorn— 

There are no changes to be noted in quotations on packers’ 
cans. The same figures that leading manufacturers have 
quoted for several months past still prevail. They are re- 


peated below. 
The American Can Co. quotes for delivery during 
the packing season of 1907: 


Per 1,000. 
Standard No. 1 cans 13% inch opening................- $10.30 
Standard No. 2 cans 134 inch opening................. 14.25 
Standard No. 2 cans 21-16 inch opening............... 14.75 
Standard No. 2%4 cans 21-16 inch opening............. 18.25 
Standard No. 3 cans 21-16 inch opening............... 19.00 
Standard No. 10 cans 2% inch opening................ 46.00 


The Wheeling Can Co. quotes for delivery during the pack- 
ing season of 1907: 


Per M 

9 Oe cts ddnk Gubaghns £458 ae beck cate conan $10.30 
EE RE eer a ee PCr ey eee 14.25 
q BEN. bin tubhrdsaheewsdwadassnadahhwnes 18.25 
SB RS oe oy ee ee nt ee ere te 19.00 
SO TD ac ccacecesascadsbGuake ue ivemdbadceats 46.00 


The Continental Can Co. quotes the following prices for 
delivery from March to September: 


No. Is pte 
BR Brant sosie nex te eek ano eni sore taiers == 
4 eee . be] 
om MODs od nce ch nteaddaanitaek tidied aaamaunes 18.25 
O. cick dnaccnnatuseusdgavnaasgekineerneeas 19.00 
BE, PIN dcnaccactaceshanaadnduy cee cuhs teen 46.00 


Standard openings, usual difference (5oc) per thousand, for 
each larger size opening. 
Solder hemmed caps: 


; Per M 
T3G inch OPeMINg.........cccccceccccccsesvcecs $1.00 
Pe SO nck ne cans ca cnedaaedadekmas 1.45 
BEGG QUI co iio ce wick caccdiccwesisaecs 1.90 


The Sanitary Can Co. have made prices on cans for 1907 
as follows: 


Per M. 

Plain. Enamel. 

NS BEL EE ES CEE EE ET TE Te $12.00 $15.00 
GI Garoals da dikes a Sadia atin kA ORK ee 16.50 20.00 
BE MME bi rienced adugeeccahemaeetes 21.00 25.00 
Us AMIN sk. 6g. Gs eal aenrn Weed 22.00 26.50 
Be SO. 6s ickce cts iacemnagexnete 22.50 27.00 
kA ONS oe ccdinna cane suanewees 25.00 nees 
a” A errr rt re eee 47.50 57-50 


The Virginia Can Co., Buchanan, Va., quotes for season 
delivery as follows: 


: Per M. 
ING. SCANS, 22-6 CRORING. ..6 os oes ccc cece wakes $14.75 
WeO. S COME, DE-1O QHOMMIMS 6.06.06 ccdcecce cadens $19.00 


Pig Tin— 

A*sharp advance early in the week took prices up about 
one-half cent per pound, but there was no legitimate basis 
for such a move, as is proved by the fact that a decline 
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commenced, which brought it down with a 


. , do run to 
$35.50, as against $37.65 at beginning of the w eek, a Poca 


over two cents in five or six days. Consumers are inclined 
to take advantage of the decline, and this may result in a 


reaction. We quote as follows, f. 0. b. New York: 


Spot. Oct. 
5 tO th4omw lots... ik ic ccvsncs $35.45 $35.40 
> =. fl Perro 35.70 


Fifteen to twenty-five-ton lots about five points lower 


Tin Plates— 

No changes in price. Output has been somewhat reduced 
during September, but apparently is quite equal to the de- 
mand for the present and nearby future. 

Prices f. 0. b. mill: 

BESSEMER STEEL COKES. 


Ce ae ee ee: $4.05 
eee Pi Re rer ere eee 3.90 
"eS fe 74 AR er ee 3.85 
SS Rey Aone 3 


Northwestern Food Commissioners Adopt 
Resolutions. 


At the recent convention of pure food commission- 
ers and chemists representing North and South Da- 
kota, [ilinois, Iowa, Wisconsin, and Minnesota, held 
at St. Paul, the following resolutions were adopted: 

COMPOUND JELLIES, JAMS AND PRESERVES, 

Resolved, That compound jellies, jams and preserves con- 
taining glucose, cane sugar and fruit may be sold if labeled: 

First, net weight or measure. 

Second, brand or trademark (optional). 

Third, the word “compound” followed by the names and 
percentages of the ingredients and then with the word 
“jelly,” “jam” or “preserves” as the case may be, thus— 

COMPOUND. 
30 Per Cent Glucose. 
20 Per Cent Cane Syrup. 
30 Per Cent Currants. 
20 Per Cent Apple. 
JELLY. 

Fourth, true name and business address of the manufac- 
turer a 

Resolved, That in compound jellies, jams and preserves, be- 
fore mentioned, no starch, gelatin, gum, added acid, artificial 
coloring matter, artificial sweetener or preservative will be 
permitted 

PRESERVATIVES IN CATSUP. 

Resolved, That catsups, conforming to the standards laid 
down in U. S. Circular 19, including freedom from artificial 
coloring matter and fillers, may be lawfully soid. After 
December 1, 1908, the sale of catsup containing preservatives 
except those mentioned in the standards will be contested. 

COLOR IN VINEGAR. 

Resolved. That the addition of color to any vinegar consti- 

tutes an adulteration whether declared in the label or not. 
QUALITY MUST CORRESPOND. . .oaee 

Resolved, That such terms as “Extra Quality,” “First 
Quality,” etc., as applied to food products be deemed a mis- 
branding unless the quality of the goods correspond to the 
terms used. 

It was agreed that the rules adopted by the confer- 
ence shall not become effective until January 1, 
Igo9g. 

Labels legal under present rulings will be legal un- 
der the new rulings, but as uniformity is adopted in 
the interest of the manufacturer and wholesaler, they 
are likely to adopt the new label requirements as early 


as possible. 





———— 
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The— sae 
‘Virginia Can Company 


-BUCHANAN, VIRGINIA 














The Packing Season is 


NEAR AT HAND 


Packers who have not bought 
should 


ORDER AT ONCE 


and escape the danger of being caught 
without Cans during the season. 


We can now accept a few orders for 


IMMEDIATE 
SHIPMENT 











Write, or wire, us tor terms and full information. 





Virginia Can Company 


BUCHANAN, VIRGINIA 
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NEW JERSEY. 
Bridgeton, N. J., Sept. 26, 1907. 
Epitor CANNER: ‘The tomato pack in Cumberland county 
will by far exceed the last two years. Tomatoes are worth 
5c to roc per basket. We bought today fine tomatoes for 
these prices. 
FAIRDALE CANNING Co. 


MAINE. 


West Farmington, Me., Sept. 26, 1907. 
Epitor CANNER: Up to this writing we have had one or 
two frosts, but out corn is undamaged, and we hope to get 
nearly our full pack. 
E. S. DincLey CoMPANY. 


a 
MICHIGAN, 
Hart, Mich., Sept. 27, 1907. 

Epttor CANNER: Our corn crop here in Michigan is about 
the same size as last year. We did not have a fair crop of 
corn last year on account of the extremely dry weather, 
neither have we a fair crop of corn this year on account of 
the cold, unseasonable weather. 


W. R. Roacu & Co. 





| PORTLAND. | 


Portland, Maine, Sept. 28, 1907. 

Epiror CANNER: When, a week ago today, I wrote of 
conditions in Maine, the fact that “packing might continue 
for from one to three weeks,” but that the “outlook was 
serious,” we still hoped against hope, for there was a good 
deal of corn still on the stalks. Packing has continued in 
many shops, and will for a week longer, while most of the 
late corn is of the finest quality, it being grown from a late 
variety of Crosby seed. I hear of deliveries that will range 
from 30 to 70 per cent, a few better, but none lower, yet the 
average cannot be stated yet. That it will be small enough 
to suit the most fastidious, I have no doubt. At present, 
from my point of view (but I suppose that I am optimistic) 
it will average 70 per cent. 

Now, if the reader will take into consideration that I have 
repeatedly said that Maine had only three-quarters of its 
usual acreage, one can readily see the plight of those who are 
short. As New York State is in as bad, if not worse shape, 
why, “logic is logic,’ and “he who runs may read.” I will 
venture no predictions, but state that sales of new standard 
have been made from 75c to 85c, but the latter have been 
really a little off fancy. Old fancy sold, before all the facts 
were known, at goc to 95c, and I know of one lot at $1.00, 
factory. The further advance of corn will depend in a degree 
on the quantity of tomatoes packed this season and the price. 
For many years, when the average quality was not as good 
as at present, corn sold at $1.10 to $1.20 per dozen. 

“Coming events cast their shadows before.” I notice by a 





late decision of the Bureau at Washington, the knell of fa] 
labeling is sounded, but I am sorry for the innocent vie 
have been found in bad company. . Maine corn must be 
packed in Maine, and not at the lithographers, 
At present no squash, pumpkin, blueberries or apples a 
offered. Later some quotations will be galvanized into life 
but packers are not burning to get their fingers into a oan 
The last sales of gallon apples were at $3.00, Portland and 
there may be some packed beyond contracts, but orders are 
turned down just at present. This is wise. No future Price 
has been made on clams, but it will be higher than last 
spring. There are no lobsters. Bluebacks of packing size 
are scarce, but very small fish, suitable for bait, are plenty 
Inpex, 


] | BALTIMORE. a 


——e a 








Baltimore, Md., September 30, 1907, 

Epiror CANNER: ‘The present situation on tomatoes is ex 
tremely difficult to size up. On the one hand, all the tomato 
factories in this section have been for the past week, and 
are still running to their full capacity, but on the other hand 
there is such an unprecedented demand from the country 
generally and from the west in particular for the canned 
article, that in spite of the increased packing the market 
advanced during last week, and closed on Saturday firm at 
87'%ec, f. o. b. Baltimore for No. 3 standards. Even in the 
country it has been difficult during the last two or three 
days to buy any tomatoes below 87/%c. A few cars could be 
picked up here and there at 85c, but generally speaking, the 
packers who have any tomatoes to sell, seem to be firm in 
their ideas as to getting 87¥%c, or holding the goods. Some 
of them will not even sell at 87%c, as they appear to be 
carried away by the enormous demand, and believe the mar- 
ket will reach $1.00 at the close of the season. 

The buyers are responsible for the higher range of prices. 
Should the demand keep up to its present volume, we shall 
undoubtedly see higher prices for the balance of this year, 
no matter what the size of the pack may be. In that event, 
the break will not come until the early part of next year, 
and may not come even then, as it is much harder to break 
the tomato market when the jobbers hold the stock than it 
is wifen the packers hold it, even though there may be more 
tomatoes in sight than the country needs. From present 
indications the jobbers are going to get possession of the 
bulk of the tomatoes, and it will be they who will do the 
carrying. This will put a different face on the tomato situa- 
tion than what is usual at the close of the season. Ordinarily 
the packers carry a good many tomatoes over, and when 
the almost inevitable winter dullness comes on, then the 
buyers are able to break the market. Should conditions be 
reversed and the jobbers hold the stock, it will not be to 
their interest to encourage a falling market, and naturally, 
their efforts will be devoted to holding the price up rather 
than bearing it down. 

This is a bad season for prophets. At the moment the 






























Allison’s Character Numerals 


For USE Of PACKERS AND CANNERS IN) CUTTING IDENTi- 
FICATION OR TRADE MARK NUMBERS ON END OF LABELS 


This System identifies your goods and the year packed. 


Identification number cut from 500 labels at ore operation of the ma- 
chine without separating or disarranging packages. 

Each purchaser given registration certificate, registering him under the 
number which his machine cuts, and protected under the patent against 
duplication. 

Separate character cut in connection with registration rumber to iden- 
tify year in which goods were packed. 

Characters can all be hidden, or exposed, at option of 1 .rchaser. 

Packers can safely guarantee goods under buyers’ la 1s, as well as 
their own, as identification is positive. 

Weight of Machine 120 lbs., shipping weight 135 Ibs. 

Price, including registration certificates and duplicate set of cutting 
dies, is $80.00 f. o. b. Chicago, Lll., or Des Moines, Iowa. 


For particulars address, 
H. H. ALLISON, Sac City, lowa. 
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pulls have the bears on the run, and it does not look as 
though the chased will have an opportunity to retaliate on 
the chasers. That a great many tomatoes are being packed 
js an absolute certainty, but this fact seems to have no de- 
terent effect on the buying end. One way of getting a fairly 
accurate idea as to the progress at the canning end is to 
watch the can market during the last half of September. If 
cans and cases are dull at that season of the year, then it 
shows that the packers are not getting more tomatoes than 
they expected, but if the market on cans and cases advances, 
it proves, of course, that packers need more cans than they 
figured on. There was quite a spurt on cans and cases last 
week, and sales were made at $2.05 for No. 3 cans, and 14c 
to 15¢ for cases. It is not often that tomato cans and to- 
matoes in the cans advance at the same time, but this year 
is an exception not only on this, but on many other points 
connected with the canning business. 

The key to the general situation is not in the east at all, 
but it is in the west. The lateness of the season there, and 
the probability of an early frost has scared not only the 
western jobbers, but also some of the western packers, and 
the demand from both of these sources has been extremely 
heavy in Baltimore during the last week or ten days. Should 
frost hold off in the west until the middle of October, it 
will have a great bearing on the size of the pack, but for 
the reasons indicated in the earlier part of this letter, it 
may have no bearish effect on the tomato market, as the buy- 
ers are now making the market instead of the sellers. No. 2 
tomatoes are also in very active demand, and are hard to 
find at 67!%4c. The market is nominally 7oc, but a few can 
be picked up here and there at the first mentioned figure. 
Whatever surplus there may be at the close of the season, 
I do not believe there will be any surplus of No. 2. 

The demand for the general line continues very heavy, 
and notwithstanding the high range of values, everything 
seems to still be on the up grade. No. 2 blackberries in 
water have advanced to $1.10, and they bid fair to make 
good what I said last week; namely, that they might go to 
$1.25. No. 2 gooseberries are scarce at $1.40, and they are 
likely to go higher. No. 3 apples continue to sell at $1.00 to 
$1.05, and No. 10 are now selling freely at $3.35. No. 3 
sweet potatoes are selling at $1.00 for quick shipment, and 
goc to 95c for shipment during the season. String beans 
have advanced to 7oc, and look like going to 75c or 8oc. 
Lima beans are scarce at 95c, and as the pack has been very 
light, they are likely to go to $1.00 or $1.05. There is no 
change to report on peaches. 

The volume of business transacted during September has 
beaten all past records, but October bids fair to go ahead of 
September, providing the goods can be found. The volume 
of business will be limited by the available stock, and not by 
the demand. TARTAR. 


y SEATTLE. a 


HARLEM. 
Seattle, Wash., Sept. 26, 1907. 

Epitor CANNER: Your correspondent interviewed several 
brokers today to find out how the unusually high opening 
prices on the 1907 pack had affected the market, and finds 
that about the same conditions exist this year as last season, 
when a million cases of salmon were sold within a few 
months after prices were named and the buying season 
commenced. “Prices are no object to the jobbers this year, 
apparently,” stated one prominent broker. “1907 salmon of 
all grades is moving out of first hands with an even greater 
rapidity than in 1906, when all records were broken for quick 
sales.” At the present rate, with the short pack the cannery- 
men have had this year, and with virtually no carry-over 
salmon from 1906, it looks as though there, might be a sal- 
mon famine before the 1908 pack becomes available next fall. 
The heavy buying periods come usually at two different times 
during the season, the heaviest following the naming of 
prices on the pack in the fall, and the other during the late 
summer and early fall, when jobbers find it necessary to 
replenish stocks in cases where they have not bought heavily 
enough early in the season. It looks this year as though 
the first buying season, that which will continue from now 
until the first of the year, with irregular buying from that 
time on, will come very close to removing the entire Pacific 
coast pack from first hands, leaving the packers with no 
stocks on hand to supply buying which will come later on in 
the season. You see, the pack is many hundreds of thou- 
sands of cases short this year of what it has been in years 
past, and this shortage will undoubtedly be felt very keenly 
toward the end of the season.” 
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A few old timers who have been in the business so long 
that they haven’t yet comprehended changed conditions, and 
the great increase which has taken place in the demand 
throughout the United States for canned salmon, predicted, 
when rumors of the prevailing prices for the 1907 pack 
reached their ears, that there would be a tendency as in 
years past for the jobbers to hold back their orders in hopes 
of concessions later on, and that the consumption of canned 
salmon would be injured. But this has not been the case. 
The -buyers have shown a ready appreciation of the fact, 
that as in other lines of business, the cost of labor and 
production has been increased so greatly, that the advance 
in prices of canned salmon was wholly warranted. Indeed, 
comparing the cost of operation a few years ago, with the 
cost today, the cannerymen are really selling their product 
cheaper today than they were three or four years ago, and 
this in the face of the fact that the pack this year is less and 
the consumption of canned salmon in the meantime has in- 
creased a hundred per cent. SOCKEYE. 


NEW YORK, 


New York, September 30, 1907. 

Epiror CANNER: During the week just closed the previous 
improvement noted in the trade has been maintained and 
sales of all varieties have steadily increased. Prices have 
advanced in some instances and the firmness hitherto reported 
has continued without much manifestation of weakness. As 
a whole the trade is in fair condition and the market has 
been better through the week. 

Tomatoes haven’t changed materially since last reports. 
In some instances slight weakness developed, but in nearly 
all instances this was only temporary. Offerings have been 
quoted with moderate freedom on the basis of 85c f. o. b. 
factory for full standard 3s, but at this figure jobbers ap- 
peared more or less indifferent. Some buying of off standard 
stock has been possible at 77%c to 8oc o. b. factory and 











late in the week off standard 2s were sold as low as 57!4c 
f. o. b. factory. The reports of heavy damage to crops which 
have been circulated with a good deal of persistency here 
have not been wholly accepted. The fact that sellers at 
packing points continue to offer freely has nullified the ef- 
fects of the crop damage reports and has made buyers ex- 
tremely cautious about accepting all that has been said. 
Some business has been done in gallons at $2.75 f. o. b. 
factory. Jersey gallons are firm at $3.00 delivered. Spot 
prices are: Maryland standard 2s, 65c to 7oc; standard 3s, 
87'%c to goc; off standard 2s, 60c to 62%c; off standard 3s, 
77'4c to 80c; Maryland gallons, $3.00 to $3.25. 

Spot offerings of corn from first hands have been free 
with some business in old state standards done at 8oc de- 
livered. Southern Maine style is offered at 62%4c to 65¢ 
regular f. o. b. factory. Other grades are attracting little 
attention. Spot prices are: New York state, 7oc to 75c; 
southern Maine style, 65c; western, 65c to 67%4c; Maine 
standard, 85c to 87%c; fancy $1.00 to $1.05. 

Fine sifted spot peas are firm. Standards are offered 
with considerable freedom, however, and a good many hard 
peas are procurable at concessions. In some grades a 
scarcity is noted. In others supplies are ample. Spot prices 
are: Petit pois, $1.90 to $2.10; extra sifted early Junes, 
$1.45 to $1.50; sifted early Junes, $1.20 to $1.25; standard 
early Junes, $1.05 to $1.10; marrows, $1.00 to $1.0714; seconds, 
gec to 95c. 

Beans are firmer, under a rather increased demand and 
considerable shortage of stock. Buyers would take larger 
quantities if they were procurable. 

Mushrooms continue scarce and prices are firmer. Buyers 
have a good deal of difficulty in finding what they want. 

The firmness in gallon apples continues, with packers 
quoting offerings of new pack on the basis of $3.75 delivered. 
An advice from Kansas City reports that sales in that mar- 
ket for western account have been made at $3.40 to $3.45 f. 
o. b. Arkansas shipping points. The sales included eighty- 
five cars No. 3s from the same section at $1.15. Local job- 
bers are still unprotected on future gallons. Spot gallons 
are firmer for both state and southern pack. Spot prices 
are: New York state gallons, $3.50; Maryland, $3.25 to 
$3.30; standard 3s, $1.05 to $1.10. 

A good inquiry for spot pears is noted. Prices remain 
firm at quotations with an upward tendency on all desirable 
stock. Spot prices are: Extra standard 2%s, $2.90; standard 
2%s, $2.00 to $2.25; seconds 2%s, $1.50 to $1.60. 

Apricots and peaches are scarce and firm. All small fruits 
are in increasing demand and the market is firm. 
HARLEM. 
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PACKERS’ CANS 


The National Pure Food Law Says: 


Tin containers must be outside soldered. 
We are prepared to furnish the trade with Cans 


that are entirely outside soldered. 
Cans that have no solder on the inside of seam. 














Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 














WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY 
301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver J. Johnson, President 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


f. Duckwall’s reports on work done at the National Canners’ Laboratory are published exélusively in THE CANNER. They appear in the first 
Prof: issue in each month and cover topics of general interest to packers of Food Products. 


What is the proper method of testing the sterilization of 
canned goods? During the past month we have received sev- 
P al letters asking how canned goods were tested to ascertain 
if the sterilization had been sufficient to destroy all bacteria. 
One letter was in the order of a complaint because we had not 
reported immediately upon receipt of the samples. 

Whenever samples of canned goods are received, they are 
first put into the incubator, This is a closed chamber which 
is heated by means of gas so that any desired temperature 
may be maintained constantly by means of a thermostat. The 
temperature most commonly used in this work is ninety- 
eight degrees Fahrenheit. It has been discovered by careful 
study of the bacteria which cause the souring and swelling 
of canned goods that they multiply more rapidly at this tem- 
perature than any other. The incubator therefore brings about 
the spoilage of canned goods which contain undestroyed bac- 
teria more rapidly than any other condition, Some canners 
are testing their canned goods by placing them on the boiler. 
I recently visited a factory where canned corn was thus 
tested and found the cans so hot that they could not be 
handled with the bare hands. A test of this kind would 
not have any value. The temperature would be entirely too 
hot for the development and growth of bacteria. It is only 
by maintaining a uniform temperature that the best results 
can be secured. A great many canners think that bacteria 
should develop under such conditions so that a microscopic 
examination would determine whether the goods were sterile 
within a few hours. Experience has taught us that it is not 
safe to pass upon canned goods except after thorough incu- 
bation for three or four days. Last year we made an exam- 
ination of pumpkin and made a report sooner than we should. 
After several days the bacteria multiplied and could have 
been detected under the microscope. Quite a block of the 
goods became sour after standing in the wareroom for two 
months, 

In testing canned goods for bacteria we always have to 
keep in mind just what kind of goods are to be tested and the 
consistency of the goods. Take, for instance, a heavy cream 
corn or canned pumpkin, There may be only one or two 
spores in the whole can which are not destroyed. There is 
only a small amount of free moisture in the can and the 
bacteria are not readily carried from one part of the can to 
the other by this moisture, so that when multiplication takes 
place it may be only at a single point and the bacteria may 
not penetrate more than a half inch from the original spore. 


PLATE 182. 

































Photomicrograph, 
bie Bacillus Butyricus Frumenti, 


showing the curly flagella of the anaero- 
obtained from a can of 
Swelled corn. Some of the rods have the terminal spores and 
still retain their full equipment of flagella. This view was 
taken from a slide preparation specifically stained, obtained 
from a twenty-four hours’ growth on 2 per cent glucose agar. 

mm. oil im- 
Magnified 1,200 diam- 


Photographed through the microscope, using a 2 
— objective and acetylene radiant. 





If an examination was made of such a can and the exact 
location of this bacterial growth was missed, a false report 
might be made. The same would apply to canned corn of 
heavy or creamy consistency. It would be easier to determine 
the condition of canned peas, string beans, tomatoes or fruits 
within a very short time after incubating. The liquid in these 
goods would carry the bacteria to all parts of the can and 
their presence could be readily detected with the microscope. 

In testing canned corn or pumpkin we generally take a 
glass rod and push it down to the center of the can so as 
to allow the moisture to collect at a point near the center 
of the can, the place where bacteria would be most likely 
to multiply. The center of the can of course is furthest 
removed from the influence of the heat in sterilization” A 
small quantity of liquid is collected at this point and placed 
upon a slide to be examined under the microscope. It re- 
quires a lens of great magnifying power to detect these bac- 
teria clearly when there are only a few. For this purpose 
we use a 2 millimeter oil immersion objective, which gives 
a magnification with the proper eye-piece, of about one mil- 
lion times in superficial area. 


PLATE 


183. 





Photomicrograph of the spores of Bacillus Butyricus Fru- 
menti, an anaerobic bacillus obtained from a swelled can of 
corn. This germ produces a terminal round spore which gives 
the rod the appearance of a drumstick or screweye and great- 
ly resembles Tetanus. The spores are thick-walled and are 
very resistant to high temperatures. From culture on 2 per 
cent glucose agar, stained lightly with carbol fuchsine. Mag- 
nified 1,200 diameters. 


In examining canned corn, we search for two distinct 
types of bacteria. One produces gas in enormous quantities 
and the other simply changes the sugar into acid without 
the formation of any appreciable amount of gas. Both 
species of bacteria are more or less motile. The activity of 
their motion depends upon their age. When very young they 
give unmistakable signs of independent motion, being able to 
swim against the current. On examining the juice from 
various kinds of canned goods, using a drop of juice between 
the cover glass and slide, currents of the juice form and 
these look like great, flowing streams under the microscope. 
To one who is inexperienced the detection of bacteria in such 
a current is extremely difficult or confusing. We seldom 
find in such juice any particles which closely resemble bac- 
teria. Sometimes there may be little pieces of fiber which 
when examined only superficially may appear like bacteria, 
but when floating in the stream and examined carefully these 
could cattse no confusion in the mind of the experienced 
microscopist. 

Whenever bacteria are found it is fairly conclusive evi- 
dence that the sterilization has not been complete, unless, of 
course, the can has been re-cooked, in which case the bacteria 
would be visible, but of course may be dead. In order to 
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determine whether bacteria are alive or dead a liberal por- 
tion of the juice is transferred to a bouillon tube and mixed 
with the bouillon thoroughly and then placed in the incu- 
bator. If the bacteria are alive there will be an abundant 
growth and the germs themselves will be seen readily under 
the microscope. If one or more varieties are present these 
may be isolated or separated so that each variety may be 
studied. This is done by streaking the surface of agar in a 
Petri dish. In the case of spoilage by bacteria which have 
gained entrance tnrough a leak in the can, several different 


PLATE 163. 





Zacillus Mesentericus Fuscus—Photomicrograph showing ba- 
cilli endowed with numerous flagella. This organism. was iso- 
lated from a can of sour corn. It produces no gas and gives 
rise to spores of great vitality. Magnified 1,500 diameters. 


varieties of bacteria may be present, but there is always one 
variety, which is so common in the air that it is sure to gain 
entrance along with others, and that is the lactic acid bacteria. 
In form they are very different from the bacilli which cause 
the souring and swelling of canned goods on account of 
under-processing. These are little bead forms, shaped like 
dumbbells, found in pairs, or they may be united several 
pairs in a row so that they look like bacilli. With a good 


PLATE 164. 





Bacillus Mesentericus Fuscus, showing Spores—Magnified 1,500 
diameters. 


microscope, however, the divisions or beadings are easily 
seen. Whenever there is any doubt as to the character of 
the germ the point is easily settled by streaking the surface 
of agar in a Petri dish, taking only a small loopful of the 
juice and spreading over the entire surface, or if the bacteria 
are too numerous they may be diluted in bouillon and a drop 










of the bouillon spread over the surface of the agar, 
way we get a complete separation of all species, 


In this 


PLATE 111. 













Photomicrograph of lactid acid bacteria, which generally gain 
entrance to canned goods through leaks. ‘These bacteria do 
not produce spores and are easily destroyed by boiling tem- 
perature. Cultivated from cans of spoiled corn; stained with 
carbol fuchsine. Magnified 1,000 diameters, 


The lactic acid germs, when present, form peculiar little 
round colonies, easily recognized by anyone trained in such 
work. The testing of canned goods has come to be one of 
the most important methods of preventing spoilage, but con- 
clusions should not be advanced until the cans have been 
incubated for ‘at least three or four days. In one letter a 
packer states that if a report has to be delayed for threesor 
four days after we receive the cans he would be half through 
his pack and our report would reach him too late, but in this 
he is mistaken. If anything is found to be insufficiently 
sterilized the matter is reported at once by wire and the 
remedy is also stated. If any bacteria should be found in the 
cans incubated here in the laboratory under such favorable 
conditions that would not mean that the goods in the ware- 
house had spoiled, but it would show by forced test, that 
spoilage would in time take place. Spoilage in the ware- 
room does not take place within a day or two after steriliza- 
tion, unless of course the wareroom is exceedingly warm, or 
the goods are piled away too hot; but it usually develops a 
month or two afterward, so that if a man had half of his 
pack up, or even all of it, and we should discover part of the 
pack to be affected, he would be able to save a great deal of 
money if by a simple re-cooking, the whole lot of canned 
goods can be saved. Most packers are too busy during the 
actual canning season to stop long enough to re-cook a block 
of goods, anyway. Most of them prefer to wait until the 
rush is over and then reprocess the goods before spoilage 
has advanced too far. ; 

We wish to repeat, however, that if canned goods are piled 
away too hot in the wareroom, the center of the pile is al- 
most like an incubator and spoilage may result more rapidly 
in such cases. The only safe rule for the packer to observe 
is the chilling of his canned goods to absolute coldness before 
piling away, or nearly so, at least. One of our packer friends 
had a wonderful experience with cans buckling. We want to 
state how this happened so that if any of our readers have to 
re-cook goods they can avoid this trouble. We gave the 
packer directions for re-cooking a certain lot of corn which 
was found to be infected with bacteria. We told him to fe- 
process it in boiling water for one hour, then chill and pile 
away again in the wareroom. This packer concluded that he 
would not like to have any steam in his’ factory, so he pro- 
cessed this corn at 212 degrees dry steam and then turned 2 
flood of cold water right in on the cans. A most powerful 
vacuum was produced. It drew in the sides and then twisted 
the tin so that it cracked straight across, perhaps the sit 
teenth of an inch. Corn processed at 212 degrees ahr. 
would soon chill off itself. Any attempt to flood it with 
cold water would necessarily produce a violent_reaction. It 
could be chilled gradually, but not suddenly. Canned good 
which have been processed at 250 degrees Fahr. can be chilled 
suddenly because there is enough heat left in the center 0 
the cans to prevent any collapse or buckling of the tin, 
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CANNERS 











WILL YOU HAVE ANY SPOILAGE? 
HOW DO YOU KNOWP HAVE . 
YOUR CANNED GOODS EXAMINED 


NOW 


BEFORE IT IS TOO LATE. 

















WRITE US FULLY ON ALL MAT- 
TERS PERTAINING TO CANNING. 
LET US ENTER YOU ON LIST OF 
SUBSCRIBERS. 











NATIONAL CANNERS LABORATORY 


ASPINWALL, PA. 
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The Consistency of Corn. 


The following letter from one of our readers explains it- 
self: “I notice in Prof. Duckwall’s last article he lays great 
stress on the consistency of the corn in the cans as bearing 
on the time and success of the processing. I wish he would 
state the per cent of dry matter in the mass when it is of 
the best consistency for processing. If there is any better way 
of expressing the required consistency, let him state it that 
way. The per cent of dry matter seems to me the better and 
more exact way.” 

In reply to the question raised in this letter we would 
state that it would be difficult to estimate the amount of dry 
matter in canned corn, for the reason that much of it is in 
the form of starch, which on cooking with water takes up 
various amounts of the water. The consistency of canned 
corn depends very much upon the amount of starch. The 
amount of dry matter in the can might be made up of sev- 
eral elements, part may be fiber and part starch. The fiber 
when cooked would not cause any variation in the con- 
sistency of the corn, but the starch would, so that if the dry 
matter were estimated at fifty parts fiber and fifty parts 
starch, the consistency would be very different from that 
where the fiber is twenty-five parts and the starch seventy- 
five. In the second case the starch would take up 50 per 
cent more water and the consistency would be much greater, 
while in both cases the amount of dry matter would be one 
hundred. Corn of proper consistency should be clean and 
should when cool and aged, be of such thickness that it can 
be poured from a can only with difficulty, requiring some 
shaking to remove it. Much of the corn canned in various 
parts of the country is too watery. The corn is not canned 
in the milk nor is the natural starch cooked properly to form 
a cream. Such corn is very much easier to process than a 
creamy corn, but the quality is nothing like as good. We do 
not know of any rule which could be laid down to estimate 
the consistency of canned corn. It certainly could not be 
based upon the dry matter. There is great difference in the 
percentage of starch in different varieties of corn and also 
in the same varieties in different seasons. Even in the same 
season the starch may be present in larger percentage than 
othérs at times. It, therefore, is a matter of good judgment 
on the part of the canner to know just how much water he 
shall add in the cooker. 

Use of Salt in Canned Tomatoes. 

We have received several inquiries at the laboratory as to 
the advisability of using salt in canned tomatoes, and its 
probable effect upon the tin can. We have made an estimate 
of the amount of tin ordinarily dissolved by tomatoes in No. 
3 cans, and the average of the tests made would be about 
.045%. This corresponds pretty closely with the tests made 
by Dr. Albert Leach of the Massachusetts State Board of 
Health in his annual report of 1899, page 623. 

We have experimented with tomatoes to which salt had 
been added and we find that the action of the salt is to in- 
tensify the dissolution of tin from three to four times so that 
we get in No. 3 can .172 grams of tin dissolved from the 
inside coating. This corresponds to the amount which is 
usually taken up by squash and pumpkin. Rhubarb runs 
higher than this, and so do blueberries. Rhubarb takes up 
on an average .35 grams, while blueberries take up very 
close to the same amount. Both of these fruits very fre- 
quently cause perforation of the tinplate, so that any action 
which is anything like as severe would be. objectionable. 

There is no question that salt added to tomatoes helps their 
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flavor. Some packers even add sugar, but if sugar js added 
it ought to be declared on the label, because there js a rulin 
from the authorities at Washington covering this point ° 

Another serious objection to the addition of salt in to- 
matoes is their use in the manufacture of tomatoes Catsu 
and chili sauce, also sauce for beans. We know of eile 4 
number of these special condiment manufacturers who pur- 
chase yearly large quantities of tomatoes in No, 3 cans be- 
cause they are usually about as cheap as tomatoes in gallon 
cans. When salt is added to tomatoes the formula of the 
condiment manufacturer has to be changed. Many of these 
manufacturers use copper kettles for making the sauce and 
the action of the salt on the copper is severe, particularly 
When vinegar is added during cooking, verdigris being 
formed in considerable quantities and this is taken up be 
the sauce, and is objectionable, not only in point of flavor, but 
in being declared detrimental to health by food authorities 

Tomatoes are canned primarily for use in the home and 
restaurants, but if the packer will take into consideration jp. 
creased danger of leaks, perforation of tinplate and increased 
amount of tin taken in solution he would prefer to pack them 
without any salt. 


Manufacture of Alcohol and Waste Products of a 
Corn Canning Factory. 


During the corn canning season of 1906 some interesting 
experiments were conducted by Mr. Arthur Given, chemist 
from the Bureau of Chemistry at Washington, at the plant 
of the Illinois Canning Co., Hoopeston, Ill. These experi- 
ments were conducted under Mr. C. S. Crary (and part of 
the expenses at least were borne by the company), for the 
purpose of ascertaining if alcohol could be produced from 
various waste products of a corn canning factory on a com- 
mercial basis, with enough profit to be attractive both to the 
canner and to-the distiller. The experiments showed con- 
clusively that the manufacture of alcohol from such products 
was a distiller’s proposition. About the only value such 
products have now to the canner is that of fertilizer; as it 
is it costs him considerable to haul the cobs away and scatter 
them over the field, and much of this waste is objectionable 
as fertilizer owing to the fermentation which is constantly 
going on in the juice; which contains large quantities of 
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sugar and starch. ‘There is much acid formed in such fer- 
mentation, and it is of such character that to make a good 
fertilizer it ought to be neutralized with the addition of lime 
or other alkali. 

If some way can be found to eliminate the sugar and starch 
and use only such portions of this waste as contain nitrogen 
it would be*more valuable as a fertilizer. The experiments 
which will be described here show that alcohol can be pro- 
duced profitably from such waste products as are rich in 
sugar and starch. It is also demonstrated that none of the 
nitrogen is lost, so that after working up all refuse matter 
such as corn cobs, husks, refuse corn, waste from the sieve 
room and leaky cans, there is left a certain amount of dry 
substance rich in nitrogen and other properties which would 
make good fuel. For instance, the husks do not contain very 
much that would make good fertilizer, but after the sugar 
and starch is completely utilized for manufacturing alcohol 
the product which is left would make good fuel and it will 
burn readily. 

Mr. Crary very kindly gave the writer the data which was 
so carefully worked out by Mr. Given in his experiments, 
and since it is published for the first time it must be inter- 
esting to all canners to know that there is a certain value 
in such waste products, and if steps were taken by a number 
of factories situated closely together there is no reason why 
some distiller should not be attracted by the proposition. 

The experiments as conducted here were on the waste 
products of a corn canning factory, but there is no reason 
why the waste from a pea canning factory, such as hulls, 
vines and waste peas, all containing large amounts of sugar 
and starch, should not be utilized in the same way. ‘The 
sane proposition might be extended to other branches of 
canning where there is anything wasted which contains large 
quantities of sugar and starch. 

It is a fact that in the canning business very little use has 
been made of any of the waste products. In some of the 
largest enterprises in America the profit made from utilizing 
the waste products has been sufficient to pay the expenses of 
operating the business. Everyone is familiar with the prog- 
ress made in this direction by the packers of meats and by 
the refiners of crude oil. 

Every canning factory has considerable waste material 
which heretofore has had a value only as fertilizer, and some 
of this waste material does not make very good fertilizer 
for reasons we have mentioned. Every business man likes 
to be progressive; in fact, no business can stand still, it must 
either progress or retrograde, and the wide-awake man must 
be giving attention to opportunities for saving material which 
is going to waste in his business, particularly if he is con- 
fronted with facts and figures which show conclusively that 
money is going to waste. 

The apparatus which was purchased for the chemist with 
which to carry on his experiments at Hoopeston was not 
large enough or sufficiently complete to make alcohol on a 
commercial scale. It was found that apparatus of this kind 
would cost between three and four thousand dollars even for 
a small demonstration, therefore the experiments were con- 
ducted on a little different basis. 

The idea followed was to get as near a complete fermenta- 
tion of the alcohol product as was possible under the cir- 
cumstances so as to give some general idea of what might be 
accomplished if the machinery and conditions were all well 
adapted for the work of manufacturing alcohol on a large 
scale. The fermentations were not complete in these experi- 
ments, and much alcohol was therefore lost. It was demon- 
strated, however, that there was fully to per cent of alcohol 
in the starch and sugar from the cob, and juice from the 
husks contained about 4 per cent. The husks themselves 
contained about 50 per cent juice, so that an estimate of 2 
per cent alcohol could be made on the husks. 

It was shown it would be necessary to work up the waste 
matter from factories very quickly, because even in twelve 
hours there was a very large percentage of loss due to bac- 
teria and other undesirable ferments. In order to get a 
profitable yield of alcohol the waste should not accumulate 
for more than three or four hours. Where factories are 
located only a few miles apart a distillery could be operated 
so that waste could be hauled to it within three or four 
hours, and this could be converted into alcohol with very 


great profit. 


Waste products of a corn factory are as follows: First, 


the cobs, of which, on the basis of one-line plant, there would 
be about 46,000 pounds; second, the husks, of which there 
will be 46,000 pounds; third, refuse corn, not fit for canning, 
of which there would be about 3,000 pounds; fourth, the 
waste from the sieve room, of which there would be about 


500 pounds; and fifth, the swelled cans of corn, which 
be left out of the present consideration because of their max | 
and indefinite number. = 
The investigations have shown that about 10 per cent f 
alcohol can be produced from cobs; from husks about 2 
cent; from refuse corn about 7 per cent; from the sieve pb 
waste about 15 per cent, and from spoiled corn in the pen 
about 9 per cent. bs 
The above mentioned waste from a one-line plant would 
therefore produce about 770 gallons of pure alcohol, Ac- 


cordingly a two-line plant would produce 1,540 gallons: 4 
three-line plant 2,310 gallons, and a four-line plant 3,080 
gallons. 


~Figuring on the above basis the two plants in Hoopeston 
would furnish about 200 tons every day of cobs and othe 
waste, exclusive of husks. , 

It has been estimated by two expert distillery men inde- 
pendently, that a plant for working this quantity of cobs into 
alcohol could be erected complete for about $50,000, - This 
plant would then produce about 6,000 gallons of alcohol in 
twelve hours. The cost of operating has been estimated as: 





200 tons cobs at 50c per ton......... $100.00 
Hauling. at a5¢ per tOM....:...cccc60 50.00 
NE NI I ooh one 5.4 nines 0k oeaoraconec 100.00 
FICE WI Os 0.504 Soha cee cede 125.00 

atta te ches ks<snceceaneasaate $375.00 


Or 6%c per gailon. 

If we compare this cost of manufacturing with the cost of 
making alcohol from the cheapest of other products we find 
that using the most liberal estimate on the yield of alcohol 
from corn, which is three gallons per bushel, with corn at 
42c, which is the average price paid at Peoria for ten years 
that the alcohol would cost 14c¢ for the raw material alone 
to say nothing of the cost of manufacturing in addition, 

Molasses, which is a by-product of beet and cane sugar 
factories, can be and is imported from Cuba and delivered 
at distilleries in Brooklyn, tax paid, for 534c per gallon. As 
one gallon of molasses produces approximately one gallon 
of alcohol, the cost of the alcohol is then 534c, plus the cost 
of manufacturing, which is about 3c. It is evident then that 
alcohol from the waste products of canning factories can be 
produced very much more cheaply than from any other 
source. 

The cost of marketing the product as denatured alcohol 
would be the same in all cases since the cost of denaturing 
and the packages in which the product is shipped would be 
the same. The cost of denaturing amounts to about 2c per 
gallon, and as the barrels cost about $2.50 each, the cost of 
the product amounts to about 6c per gallon. This, added to 
the cost of the alcohol itself makes the cost, ready for mar- 
keting, 14%c per gallon. Alcohol today is selling at 19c per 
proof gallon above the tax. That is 38c per gallon for pure 
alcohol. This leaves a margin of 2134c per gallon for profit, 
and contingent expenses, or $1,300 per day at this price. The 
price could fall to 20c per gallon or even a little below, and 
still be enough to make a good profit. 

This alcohol is denatured and put on the market because 
of value, first, as replacing wood alcohol now used to the 
extent of about eight million gallons annually, in almost all 
its uses. Since ethyl alcohol, which is produced from the 
cobs, is for almost all purposes in the arts very much su- 
perior to the methyl, or wood alcohol, and would further- 
more be obtainable denatured at a very much lower cost than 
wood alcohol, which in its crudest forms sells for about 70c 
per gallon. 

Perhaps the largest new field into which alcohol might 
enter is that of lighting, since alcohol lamps, properly made, 
give a very beautiful, almost entirely white light. Inasmuch 
as this country consumes annually almost one billion gallons 
of kerosene, the price of which is continually rising, and as 
alcohol has nearly twice the lighting efficiency of kerosene, 
the use of alcohol for this purpose should spread very rap- 
idly. 
It is estimated that there are in use in this country 800,000 
gas stoves and heaters of every type, and it is a very we 
known fact that gasoline when used in any form_is very 
dangerous and must be used with greatest care. Further- 
more, buildings about which gasoline is used are subjected to 
very high rates of insurance and in some cases are not al- 
lowed to be insured at all because of the danger of fire. This 
danger is entirely done away with when alcohol is used, and 
furthermore the disagreeable smells which always accompany 
the use of gasoline are avoided. 4 

The use of alcohol, in explosive engines, 
perimental stage, although there are some 6,000 0 
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engines used in Germany. Careful experiments made in this 
country have shown that alcohol can be used in explosive 
engines, withaut injury to the engine, and with an advantage 
of about fo per cent efficiency in favor of the alcohol. This 
field, however, is still to be developed and while there is no 
doubt that the constantly shortening supply and increased 
price of gasoline and the cheapening of alcohol will make 
alcohol of value to explosive engines of the future, this can- 
not be safely reckoned on for several years to come as ab- 
sorbing very much of the product. 

The manufacture of dye stuffs requires the use of large 
quantities of alcohol and those concerns in this country which 
manufacture dyes, when they are enabled to get their alcohol 
cheaply, will go into this business very much more exten- 
sively. 

The manufacture of smokeless powder requires one-sixth 
gallon of alcohol per pound of powder, and as black powder 
has almost entirely been replaced by smokeless powder in 
this country, the demand for alcohol there is very large. 

A new industry which is now being established in this 
country, due entirely to the passing of this law permitting 
the use of denatured alcohol free of tax, is that of making 
artificial silk. As this business uses one and a half gallons 
of alcohol per pound of silk produced, the quantity of alcohol 
used there should run into millions of gallons. 

Lactic Fermentation. 

Lactic fermentation is brought about by a variety of dif- 
ferent bacteria, and the chemical changes in many instances 
have. been used commercially to advantage. It 1s probably 
the earliest in the history of fermentation, because the souring 
of milk i lactic acid bacteria. The 
chemical change lactic acid bacilli can be 
summed up under the following equation: C2H»OutH:,O= 
4C;H-.O Grape sugar+water=tlIactic acid 4 molecules. 
CoH pOm=2C;, HeO Glucose=lzectic acid 2 molecules, It is 
seldom that the fermentation is brought about with such pre- 
cision as these formulas would indicate. There are usually 
a number of other products liberated by the bacteria present 
in products undergoing lactic fermentation, and these prod- 
ucts would interfere with the equations somewhat, although 
the main product formed is lactic acid. 

The lactic bacteria enter largely into the souring of milk 
and of vegetable and znimal matter. Lactic acid bacteria 
perform a very important part in the preparation of the 
yeast mash in distilling, vinegar making and brewing. Lactic 
fermentation takes place in the preparztion of all kinds of 
pickled goods, such as sauer kraut, pickles, onions, beets, 
cauliflower, olives and pickled meats. Lactic fermentation 
is carried on far enough to prevent the growth of any harm- 
ful microOrganisms, especially those which produce putre- 
factive changes. It is a well known fact that lactic acid is 
a preservative, and in the preparation of all these different 
pickles the putrefactive organisms are retarded by the lactic 
acid formed. The lactic fermentation is controlled by the 
use of salt. When sufficient acid is formed there is no longer 
any danger of putrefactive changes, so this is one of the 
fermentations which is very valuable in the food product 
industry. It is also used in various other industries. 

The subject of lactic fermentation is now receiving care- 
ful attention by various workers on the problems of fer- 
mentation in different parts of the world. We have just 
recently been in communication with Mr. Leon Hain, of 
Cornell University, who has kindly prepared us a paper 
covering some work which he has been doing on lactic acid 
bacteria. We will reproduce it here for the benefit of our 
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THE QUESTION OF SOUR MILK, 
By Leon Haim, E. A. M., 
Former Professor in La Djedeida Agricultura} 
College, Tunis. 







rhe Auestion of sour milk being of vital Present interest 
the writer has undertaken, in the Dairy Bacteriology Letom: 
tory of Cornell University, the study of the different kind 
of sour milk put upon the market in America. The author 
is glad to thank here Prof. Pearson of Dairy Industry and 
Prof. Stocking of Dairy Bacteriology for the favorable i 
terest they took in his work and for the encouragement hy 
received. His work had to do with the bacteriological analy 
sis and mode of preparation of the * 
Zoolak, manufactured by Dr. Dardirrian in New York city 
— manufactured by Dr. Justin de Lisle in New York 
Koumyss, manufactured by Dr. Brush, Vermont, N, J. 
Kefir Yaghourt of the Kefir Yaghourt Co, 

rhe use of sour milk, having the favor of physicians, has 
very rapidly increased within these last few years, especially 
in Europe where, in almost all large cities, the sale of soy 
milk, not only for the hospitals, but as an article of daily 
diet for the public, is very common. This is not the case 
facturers, still small in number, are taking great advantage 
in America, where the question seems new and the many. 
of the lack of competition and thus making of a wholesome 
food, a fancy product. <A pint of sour milk is actually sold 
for 25 cents. 

Much has been said and written by different authorities— 
chemists, microbiologists, and physicians—on this subject; 
we will try now to give a very brief summary of this quis. 
tion. 

Sour milk with pure specific ferment. Sour milk as it js 
recommended today, possessing well recognized beneficial ac- 
tion, is made with milk which has been previously boiled, in 
order to destroy all harmful bacteria, and started with a 
pure culture of specific lactic ferment. When the fermenta- 
tion is complete, in from five to six hours, these products 
are usually more or less compact, sour, with a characteristic 
flavor and agreeable taste. 

Changes which the elements of the milk undergo during 
fermentation. A. Caseine. The lactic ferment coagulates 
the caseine of the milk in minute particles and dissolves one 
part of it. Fouard, chemist of the Pasteur Institute, has 
found that 38 per cent of the caseine and 76 per cent of the 
phosphate calcium are dissolved, i. e., into an assimilable 
form. Caseine coagulated by this process does not precipi- 
tate further, either in mass or in lumps, even in adding acids; 
and its action is the same in the stomach. B. Fat. A cer- 
tain part of the fat is saponified and so directly assimilated 
through the intestine. C. Sugar lactose. The sugar lactose 
is converted into lactic acid, a product which does not need 
any previous digestion to be assimilated into the body. 

Digestibility of sour milk. These changes which the ele- 
ments of the milk have undergone during fermentation will 
explain the high digestibility of sour milk. While raw or 
boiled milk needs six or seven hours to be digested, sour 
milk needs only three or four hours. 

Useful and harmful bacteria. In the popular idea the term 
bacteria has the meaning of evil. It has been conclusively 
demonstrated today that human beings and animals cannot 
live without intestinal bacteria and that there are useful as 
well as harmful bacteria. It is therefore necessary, in order 
to combat disease, to fight the latter and cultivate the former. 

Lactic acid bacteria useful germs. Lactic acid bacteria 
have been found to be the most powerful antagonists of the 
harmful bacteria. Two bacteriologists have illustrated this 


































readers. We wish to thank Mr. Hain for his contribution. 
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action in the simplest and most effective manner—Id de 
Freudenreich and Conn. When sterilized milk is successively 
inoculated with one platinum loop of lactic acid bacteria and 
one of typhus or cholera or putrefactive bacteria the latter 
do not develop; the lactic acid bacteria invade all the field. 
Application of the antiseptic power of lactic acid bacteria 
has been made empirically from the most remote time in the 
use of preservatives for vegetables—cabbage, cucumbers," ete. 
Application is made today in the manufacture of beer, 
cheese and butter in order to regulate the fermentation and 
check the development of undesirable putrefactive bacteria. 

Lactic acid bacteria in the human intestine. When ingested, 
lactic acid bacteria are not killed in the stomach by the 
gastric juice; they reach the large intestine and there check 
the development (as they do in milk in the laboratory) of 
harmful bacteria. In intestinal autointoxications and cholera 
infantum, where putrefactive bacteria are the cause of the 
evil, the treatment with lactic acid bacteria has met with 
great success. These experiments have opened a new field 
of thought about digéstion which until the last few years has 
been considered a purely chemical process. No doubt in the 
future, when more will be known about the useful bacteria, 
the doctors will abandon the use of drugs in favor of useful 
bacteria to fight the harmful. 

The use of sour milk older than history. Nothing is older 
than the knowledge of sour milk and nothing seems newer 
than the application which has recently been made of it. 
Inquiries on the subject show that civilized people are the 
only ones to use milk raw or boiled, while sour milk is al- 
most exclusively used among people outside the pale of our 
civilization. It is found in use today and from the remotest 
times in Egypt, the Holy Land, Syria, the whole Ottoman 
Empire, Greece, Bulgaria, etc. In almost all these countries 
sour milk, besides being used as an article of daily diet, has 
played and still plays an importeznt role in empirical medicine. 
Moreover, everyone knows (especially in the country) its 
healthgiving properties and its use in curing digestive 
troubles. Buttermilk is the product more or less pure of 
lactic acid fermentation. All the above facts are a testi- 
mony to the excellent qualities of sour milk which have 
been scientifically proved within a few years only. To-day 
lactic acid bacteria are taken not only in sour milk but also 
in a concentrated form as a powder or in pills. 

Future of the use of sour milk. As long as the problem of 
wholesome milk is not solved one may ask if the use of 
milk exclusively in the form of sour milk—at least for the 
adult population—is not the happiest solution. 

+ is preserved in sour milk. 


1In some countries meat 





A Report on the Cabbage Crop. 

While present indications do not. point to a record 
breaking crop for 1907, still the average, says an ex- 
change, in many sections is fairly good. The cabbage 
crop in the east has had to contend with dry weather, 
insect pests and other deterrents, so that late advices 
from New York, an important commercial producing 
state, indicate no unusually heavy yield per acre. Of 






course, there yet remains time for better development 
of the crop before harvest, and there is a Possibility 
that final returns may run larger than are now antici- 
pated. 

Moreover allowance must be taken for some jp. 
crease in the acreage in parts of New York. This has 
previously been referred to by American Agricultyr- 
ist. Generally it appears that prospects in Wisconsin 
are somewhat better than in the east. In Dodge and 
Wabasha counties, Minnesota, some increases in the 
acreage, but these are offset by the poor condition of 
the crop and a light yield per acre is reported, 

Dry weather hurt cabbage materially in some im- 
portant counties of New York and advices now com- 
ing in indicate that some sections will turn out only 75 
to 80 per cent of a normal yield, offset here and there 
by a bigger acreage. In the Onondago district the 
promise is excellent. Considering the generous acre- 
age in the Empire state there is nothing at this early 
date to substantiate the belief that there will be any 
pronounced scarcity in the crop this year. An average 
yield is looked for in Sandusky county, Ohio, an im- 
portant kraut making district. 

Generally the market for Danish or winter cabbage 
has not opened. Some contracts are known to haye 
been made in western New York earlier in the season 
around $7 per ton. Prices for domestic or early 
cabbage are being freely quoted. In Brown county, 
Wis., many contracts were made earlier in the season 
for fall delivery at $4 per ton. In Ontario county, 
N. Y., domestic contracts are coming to light around 
$6. Shippers recently sent out new cabbage in some 
sections of western New York at a cost rang- 
ing $10 to $11 per ton. Kraut factories in Sandusky 
county, O., are giving $10. In western Pennsylvania, 
where the acreage was greatly increased this year, 
more or less Danish is under contract at $8 per ton. 





Cannery for the Phillippines. 

Castle Bros.-Wolf and Sons have offered to install 
in the Philippines a canning factory for pineapples, 
providing the culture of the proper canning pines can 
be fostered to sufficient extent to keep the cannery 
running. 


Want to get a position? If you do, watch the want 
ads in THE CANNER. 














‘Little Gem Cap Placer 


NEVER misses placing a cap, 
and NEVER makes doubles. 
Feeds solder hemmed caps to 
any size cans. Will work with 
any continuous capper. Simple 
—easily operated, nothing to get 
out of order. Cheap in price. 











MANUFACTURED BY 





COOPER & OWENS 


OHIa 


LEBANON, - * 
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END SEAM SOLDERING MACHINE—PATENTED 




















MONEY SAVERS 


For Can Manufacturers 








In general appearance this End 
Seam Soldering Machine re- 
sembles the old familiar Chain Float- 
er, but its action is entirely different. 
No Solder Bath is used. Instead of 
applying a surplus of solder to the 
seams, sides and bottoms and remov- 
ing a part of the surplus amount with 
brushes and wipers this machine ap- 





plies the exact quantity and in the 
exact place to make a firm, solid seam. 
There is no danger of the solder 
being merely spread over the open- 
ing of the seam and producing a can 
which might pass the tester, but fail 
to stand processing or develop a leak 
in the warehouse or the market. 
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KEMP MAKES the INVESTMENT 









































405 to 413 E.Oliver Street, Baltimore, Md. 
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(. M. KEMP MANUFAGTURING CO. | 








furnishes 20th Century Gas Ma- 
chine on trial and takes chances 
of your being convinced that 
Machine renders better service 
than any other system, and will 
use successiully a lower grade 
of oil than any other apparatus. 


UNIFORM QUALITY OF GAS. 
NO ATTENTION. 
IS AUTOMATIC. 
NO AIR PIPE NECESSARY. 
' RELIABLE AND SAFE. 
Y Only machine op- 


erating on truly sci- 
entific basis. 


Small machines for 
one line factories and 
# illuminating. 


LOW PRICES 
LIBERAL TERMS 
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Want Advertisements. 


Te lIasure Insertion Under This Heading Copy for Want Advertisements Should be in Thig Office 
Not Later Than Tuesday. 5 
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WANTED FOR SALE 
WANTED—COPIES OF Tue Canner OF FEB. 15 AND FOR SALE—A GREAT BARGAIN AT A LOW PRICE 


March 1, 1906. Vol. 22, Nos. 5 and 7, whole Nos. 577 and 
579. ; : 
WANTED—2000 CASES OF 3-LB. TOMATOES, 1907 
Will pay good price, spot cash, for strictly full 


pack. : : 4 
goods. Address “Western Jobber,” care THE 


standard 
CANNER. 
WANTED—PICKLES IN BRINE, VINEGAR AND IN 

German Dill; also onions peeled, for spot and future. Let 
me handle your line, which will be done to your entire 
satisfaction. Jacob Enoch, 936 East 168 street, New York 


City. 





WANTED—soo BARRELS TOMATO PULP MADE 

from waste and 500 barrels made from whole tomatoes 
exclusively, all out of the new pack. Will furnish -barrels 
and preservative if necessary. Address with lowest cash 
price, “Catsup Manufacturer,” care THE CANNER. 
WANTED—TO SELL THE WORK ENTITLED “THE 

Book of Corn,” by Herbert Myrick, assisted by A. D. 
Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 
specialists; illustrated; upwards of 500 pages; cloth bound; 
price, post-paid, $1.50. Address THe CANNER Publishing Co., 
22 E Randolph St., Chicago. 


WANTED—POSITION AS SUPERINTENDENT AND 

processor for 1908. Thoroughly familiar with corn canning 
machinery. One line plant preferred. Best of references. 
Address “X,” care THE CANNER. 


SUPERINTENDENT FOR 

cannery packing peas, corn and pumpkin. Must be ef- 
ficient both as mechanic and manager of help. Annual con- 
tract beginning Jan. 1, 1908. State salary desired and enclose 
references. Address “W. W.,” care THE CANNER. 














WANTED—PRACTICAL 


WANTED—POSITION BY EXPERIENCED MAN AS 

salesman for merchandise broker or manufacturer’s agent. 
Wholesale grocery experience. Strictly temperate, fluent 
talker and hard worker; references A. 1. Address “L. X.,” 
care THe CANNER. 


WANTED 
5 carloads Whole Tomato Pulp, to to 12 bushels tomatoes to 
barrel. 
carloads Skin Pulp, one-tenth of one per cent benzoate. 
carloads Whole Tomato Pulp, in 5-gallon cans without 
antiseptic 
5 carloads Gallon Cans Apples. 

Quote lowest price and best discounts. 
F. A. Waidner Co., Brokers, 42 River St., Chicago, III. 


EMPLOYMENT IN CALI- 
Can turn hand to any work 
care THE CANNER. 


5 
5 














WANTED—POSITION OR 
fornia by experienced canner. 
about factory. Address “S. N.,” 





WANTED—BUYERS FOR A BOOK ON THE CUL- 

ture of Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will mow be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
THe Canner Publishing Co., 22 E. Randolph St., Chicago. 


WANTED — BOILED OR CONDENSED CIDER AND 
Vinegar Stock. 


Caren’ barrZt 


Chicago, Illinois. 









to a quick buyer. The entire canning business, machine 
rhe profit in canning apples this fall wil] she 


etc., for sale. 
Address The E. H. Lounsberry 


than pay for the business. 
Co., Coxsackie, N. Y. 





eres 

FOR SALE—STEAM BOILERS, NEW AND SEcoyp. 
hand; tanks, jacket kettles, etc. Repairing carefully and 
quickly attended to. Page Boiler Co., 14, 16 and 18 Larra 
bee St., Chicago. : 








FOR|SALE—A GREAT BARGAIN AT A LOW PRICE 

to 4d quick buyer, the canning factory at Lanesboro, Minn. 
fully equipped and run only two seasons. No trouble to 
secure necessary acreage of sweet corn, peas, etc. Address 
the Lenesboro Canning Co., Lanesboro, Minn. - 


tN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex. 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tae CANNER, 22 E. Randolph St., Chicago. 














FOR SALE—A STEVENS TOMATO FILLER, USED 

only during a short season; 

One hand power traveling hoist for lifting crates in and out 
of retorts. 

One overhead track, 31 ft. long, 1% by 4 inches, with hang- 
ers and car, complete. 

Two open retorts, 30 by 60 inches. 

Two Eureka power apple parers—new. 

One No. 1 blower. Address “O. A., 25,” care THe Canner, 





CODE BOOKS, 


FOR SALE—AN AUTHORITATIVE WORK ON THE 
_ culture of asparagus, by F. M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made. 
Order through Tue CANNER Publishing Co., 22 E. Randolph 
St., Chicago. 





IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and, hold goods for higher prices. 
Goods held 





























in Chicago command a higher price on account of 


being on the spot. Warehouses frost proof. Address 
WakEM & MCLAUGHLIN, Inc. 362 Illinois St., Chicago 
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FOR SALE—COMPLETE EQUIPMENT OF UP-TO- 





date canning factory at_a bargain. Address Union City 
Canning Co., Union City, Pa. 
eS ioe & . 
FOR SALE--NEW BOOK ON “CELERY CULTURE, 


by W. R. Beattie, of Bureau of Plant Industry, U. S. Dept. 
of Agricultur:. This work contains complete cultural direc- 
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tions; fully illustrated. Cloth, 150 pages; price, 50c post- 
paid. Order through THe CANNER. 


FOR SALE—"“THE BOOK: OF CORN.” THIS IS A 

work of 500 pages by Herbert Myrick, assisted by B. $ 
Snow and other corn specialists. Profusely illustrated; price, 
$1.50, post-paid. Address THe CANNER Publishing Co., 22 E. 
Randolph St., Chicago. 











Progress of FoodReform in Indiana. 
The following is reprinted from a report by H. E. 
Rarnard, State Food and Drug Commissioner in the 
Monthly Bulletin issued by the Indiana State Board 


of Health: ; 

The value of the Pure Food Law is determined by a 
decreased percentage ot adulteration and improved conditions 
of production and distribution rather than by the amount of 
fines collected from offenders, or the number of_ successful 
In the operations of the Pure Food Law we do 
no expect to secure an absolute freedom from adulteration 
or ideal sanitary conditions. In a State of nearly three 
million inhabitants, where the food manufacturing interests 
are very extensive, there will always be violation of the law, 
jn same cases premeditated, in others the result of ignorance 
or carelessness. We do expect, however, to find constantly 
improving conditions, not only in the quality of the goods 
sold, but especially in the methods of manufacturing and 
distributing. ' 

The use of preservatives, once so common in the meat 
and milk distributing industries, has been almost entirely 
abandoned. The adulteration of food by inert material is 
also a thing of the past. Food products in their raw state 
are now but rarely impure. 


prosecutions. 


Death of James L. Rowland. 


James L. Rowland, of Baltimore, a pioneer canned 
goods broker, died Saturday, September 21, at his 


home, 715 St. Paul street, Baltimore, of heart disease, 


after an illness which began shortly after the great 
Baltimore fire, three years ago. The interment was 
in Loudon Park. The pallbearers were: Messrs. 
George Gambrill, George Numsen, J. H. Cunning- 
ham, Alexander Mcllvain, George K. McGaw, and Dr. 
Thomas McCormick. 

Mr. Rowland was born at Ellicott City, Md., sixty- 
three years ago, but most of his life was spent in Bal- 
timore, where for many years he was a prominent 
figure in financial and business circles. Mr. Rowland 
did not resume business following the Baltimore fire, 
and his health began to fail. 

Mr. Rowland was a Mason. He is survived by a 
widow, who was formerly Miss Helen Douglas Benton, 
and two daughters—Mrs. George B. Stonebraker, of 
Hagerstown, and Miss Edith Rowland of Baltimore. 





The Winds. 

Poverty is very terrible, and sometimes kills the very 
soul within us, but it is the north wind that lashes 
men into Vikings; it is the soft, luscious south wind 
which lulls them to lotus dreams—Ouida. 

CANNER “Want” Ads are the motive power that 
move an enormous amount of second hand canning 
machinery. 














Automatic Cap Hemmer 


The illustration shows our patent automatic 
power press—with dies and attachments to 
feed, cut into rings and attach the solder rings 
to the edge of can caps. 





This press is so arranged that it is adjust- 
able to receive and operate dies for various 
diameters of caps. Can be operated so as to 
produce 2,500 to 3,500 hemmed caps per hour. 
Any diameter can be used—from % in. to 3 in. 


These machines are in successful operation 
all the time in some of the largest can factories 
in this country. 


We manufacture Presses, Dies and Auto- 
matic Machinery for the making of cans in the 
most modern way. Everything for can makers. 


Manufactured by 


Torris Wold & Co. 


58 to 70 N. Jefferson St. 
CHICAGO, ILL. 
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CANNED GOODS NOTES ”) 














The canning season on corn has ended at the factory at 
Geneseo, IIl 

The Lange canning factory at 
finished its run on corn. 

The plant of the Hutchinson (Kas.) Canning and Storage 
Co. has been running on pumpkin. 

There is a movement on foot to establish a canning factory 
at Albany, Wis., to be operated next season. 

The canning factory at Anderson, Ind., is running on to- 
matoes. A good crop is reported in that section. 

Cabbage is now being received at the De Pere, Wis., 
ning plant and is being rapidly turned into kraut. 


some days ago 


Minden, Ia., 


can- 


A canning company with a capital stock of $5,000 has been 

i says the Little Rock (Ark.) Gazette. 
The Traverse City (Mich.) canning factory recently fin- 

ished its run on beans, also its pack of plums and _ black- 


organized at Rison, 


berries. 

Says the Chandler (Okla.) “Publicist :” 
ning factory proposition hes gone glimmering. 
Maybe it’s good. 

An Arkansas newspaper says: “The Green Forest canning 
factory will ship forty carloads of fruits and vegetables this 
year, valued at $50,000.” 


can- 


bad.” 


Guess our 
Too 


B. Isbell, who operated a small can- 


It is reported that ae 
this year turned out about 


nery in Limestone county, 
1,000 cases of tomatoes. 

The canning factory at Monticello, Ia., is reported te have 
finished its corn pack with an output of 75 per cent of the 
quantity put up last season. 


Ga., 


following points 


are proposed for the 
Packers, Glenn 


Canning factories 
Ore. ; 


on the Pacific 
County, Cal., and Tulare, Cal. 

The Auburn (Neb.) Canning Co. is reported to have closed 
The quality of the 


coast: Roseburg, 


this season’s peck after a successful run. 
output is reported to be the best in years. 
Mayville, Dodge county, Wis., 


The Mayville Canning Co., 
Ferd 


has been incorporated with $30,000 capital stock, by 
Albert, H. H. Ruedebusch, and Ernest Schwartz. 

The Weber-Bussell Co., of Seattle, it is announced, will 
erect a canning factory for fruits and vegetables at Eugene, 
Ore. The plant will be established in time to operate next 
season. 

A report from Verona, N. Y., “The Oneida Co. 
Canning Co., Ltd., of this place, while not putting up a large 
peck of corn, is putting up one of a very superior quality 


Says: 


this year.” 

The North Shore Mushroom Co., Chicago, has been in- 
corporated with $15,000 czpital to can, grow and deal in 
vegetables. The incorporators are R. C. Radtke, H. Radtke, 
W. Grotfeld 

It is reported that a canning factory will be established 
next year at Eddyville, le. The Eddyville Commercial Clu! 
recently decided to accept the opportunity offered to secur 
a cannery. 


Advices from Point Bluff, Ark., state that J. A, Hol 
Co. is organizing to establish a canning plant at that — 
It is planned to have everything in readiness to Operate by 
next June. ~ 

The Frank Pure Food Co., Milwaukee, have opened thej 
sauerkraut factory at Franksville, Wis. This plant jg Re 
of large capacity, and will handle a number of carloads of 
cabbage daily. 

A recent issue of the Terre Haute (Ind.) Tribune spoke 
in a very complimentary manner of the sanitary conditions 
found in the Charles F. Loudon Canning Co., of Teste 
Haute. This factory is at present running on tomatoes, 

The Graham Canning Co., says a report from Greensboro 
N. C., has ended its tomato season with a pack of upwards 
of 2,000 cases. Vegetables were scarce in that section this 
year, making the output of the factory smaller than was ex- 
pected. 

The plant of the Rockford Packing Co., Rockford, Ill, js 
among the canneries that are not operating on corn this 
season. The Rockford plant has a large capacity and the 
fact that it is putting up no corn will make a difference ip 
the Illinois output. 

The Rochester (N. Y.) Herald, of recent date, printed the 
following item: “Both the new kraut works, known as the 
Empire Pickling Works and the Seneca Pickling Works, 
have their new plant ready for operation and began cutting 
cabbage this morning.” 

At the conclusion of the corn canning season the Hohen- 
adel plant at Rochelle, Ill, will begin on kraut. This factory 
has a capacity of 400 barrels per day. Recently a new ad- 
dition to this plant was completed in order to increase facil- 
ities for manufacturing and storing kraut. 

The Great Western Canning Co., Delphi, Ind., has com- 
menced kraut making. This company has 200 acres of cab- 
bage under contract. Pickle packing operations are in full 
blast now at the factory of the Bloomington (Ill.) Pickle 
Co., which now occupies the old Apex plant at Bloomington. 

The Lake Shore Canning Co., Sheboygan, Wis., ‘has been 
incorporated with $30,000 capital stock and will erect a pea 
packing plant in time for next season’s crop. The plant will 
be located at Sheboygan Falls. The officials of the new 
company are Herman Schrier, president; A. P. Steffen, vice 
president; Charles Noigt, secretary and treasurer. 

The following is reprinted from the Parsons (Kas.) 
Eclipse: “The Parsons canning factory has been closed, 
and it will not be opened until next year. The crop failure 
in vegetables and fruits in the southeastern Kansas this year 
is the cause of the closing. With all the prospects the bright- 
est, the canning factory venture started in the spring, but the 
dry weather of July shut out any possibikity of canning fruit 
this year.” 


R. I. McLaughlin of Walla Walla, Wash., has submitted 
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W. T. FITZGERALD & CO., Dept. 25, Washington, D.C. 











The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Out 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


a 
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Of course you use 


ANCHOR BRAND * 
SOLDERING FLUX 


Because it is the best 


ACID NON-ACID 


No Muriatic (Hydrochloric) acid is used in making “Anchor” Flux. 
Wonderfully Effective in Preventing Leaks. 
No Cans or Contents Discolored. 


Order Your Supply Now that You May Have it When Needed 


Sold in Barrels, Half Barrels or in Kegs of 10 and 20 Gallons. 


Purity 























: UNITED ZING & CHEMICAL GO. menenannene tar 
: Sole Distributers GARDEN CITY LABORATORY, Inc. 
UNION AVE, & 22nd STREET Main Office 4134 South Halsted St. 
CHICAGO CHICAGO, ILL. 
1 WRITE FOR PRICES AND INFORMATION 














wppesses FOR «= FF “PRESSES FOR 
EVERY PURPOSE” EVERY PURPOSE” 
















a. 
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“Bliss” Double-Action Press. “Bliss” Automatic Press. “Bliss” Press with Dial Feed. 









We build Automatic Machinery and Presses for rapid and economical production, 
and would be pleased to talk this matter over with you. We are also equipped for 
die work of every description. Estimates furnished on receipt of full information. 


E.W. BLISS CO., **shookun ny. 


Chicago Agents: THE STILES-MORSE CO., 138 Jackson Boulevard, Chicago, III. 





ty 
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to the Lewiston (Idaho) Commercial Club a proposition to 
establish a fruit and vegetable cannery at that point, to be 
ready for operation next spring, and giving employment to 
upwards of 100 hands. Tomatoes will be included in the 
output of the new plant. The company will be a stock con- 
cern, in which Lewiston business men will hold the control- 
ling interest, though Mr. McLaughlin will himself be one of 
the principal stockholders. 

A recent issue of the Minden (la.) News said, speaking 
of the canning factory at that place: “The state factory 
inspector was: at the plant Saturday, and was well pleased 
with everything, especially with the safety part and it being 
so clean and gave Mr. Pickett a certificate, the first one of 
all the canning companies in the state with a clear record. 
The company has sold five thousand cases to a Baltimore, 
Maryland, firm and one hundred and twenty cases to Pieper 
& Mischler and the same amount to George Groneweg. The 
company has obtained a fine embossed label and the corn 
is gilt edge and will be a fine article.” 

The Walkerton (Ind.) “Independent” speaks enthusiastic- 
ally of the benefits accruing to that place from the local 
Heinz pickle salting station. We quote the following from 
this article: “The Heinz branch at Walkerton is but one 
of many similar ones which are operated in the various parts 











of the country where soils are specially adapted to the 


culture of cucumbers, and any consideration of Heinz’s ; 

terests in our own town would be incomplete without scan 
comment upon the general development of this compan 4 
business, which now numbers its branches in all parts of the 
civilized world, and has truly attained a national importance 
through the high character of its products.” . 


**Peaches.”’ 

pA M. Paver Co., the enterprising brokers, have 
issued from their Chicago office a humorous folder 
entitled “Peaches.” Several illustrations are contained 
one showing the “city variety,’ ‘the crop of which, as 
the J. M. Paver Co. say, never fails; a picture of the 
hilarious gentlemen clinging desperately to a lamp post 
illustrates another city kind, of which there is usually 
a full crop. The third picture strikingly illustrates the 
great differences between the sizes of the 1906 and 
1907 crop of fruit peaches. The folder is good adver. 
tising. 
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F. O. B. cars Hoopeston, Illinois. 





THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR | 





Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. 
For further information and catalogues, address 


Sprague Canning Machinery Company, 


a 


f 


Price complete, with 50 feet of track and cables, $300 00, 


Sole Owners and Manufacturers, Chicago, Illinois. 











The HARRIS PATENT POWER HOIST anv CARRYING MACHINE 


| Lee 
re 6 
ene a re Pk 








Sold under C. $, Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further inf jon and log 

address 















































Cc. S. HARRIS*.COMPANY, 





Sole Owners_& Manufacturers, 


ROME, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 
















. THE STAR ... 
CAPPING MACHINE 








This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, - = - ~ - - - ILLINOIS 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine in se for making Tomato Pulp for Ketchup and for 
Prepa ng Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAG O 


























TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN GULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C, Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. a 

Order through THE CANNER, 

















PATENTS ano TRADE- MARKS 


Booklet of Information Sent upon Request. 


“JOSEPH M. BOWYER, 
Attorney at Law and Solicitor of Patents 


WASHINGTON, D. 6. 


1110 F Street, N. W. 




















Universal Liquid 


a a 





For filling or finishing off 
Cans or Glass Jars of 


ANY SIZE WITH ANY LIQUID 






The ideal BRINING OR SYRUPING MACHIN 


renee wy 

























Continuous, Trayless and entirely automatic. This machine 
fills the can or Jar with liquid up to any desired height. IT fills 
to a dead line wherever set. Absolutely no waste. Ii is 
a simple, thoroughly well built, substantial machine which does 
not get out of order, Changes in height of fill or in size of can 
are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 

Gives perfect satisfaction at any capacity up to the above. 

Apply for further particulars, stating nature of work and size 
of can and opening. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 
42 RIVER ST., CHICAGO, IL, 


FACTORY 
HOOPESTON, ILLINOIS 


DANIEL G. TRENCH @ CO., GENERAL AGENTS 


































THE CANNER AND DRIED FRUIT PACKER. 41 














THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00, Draft with Order, 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 





‘BOOKS YOU OUGHT to HAVE 





PROF. DUCKWALL’S New Book 


Canning andPreserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 
QThis is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St, Chicago 























» FOORS .. 


AND 


Their Adulterations 


JUST PUBLISHED 


The Origin, Manufacture and Composition of Food Pro- 
ducts, Description of Common Adulterations, 
Food Standards and National Food Laws and Regulations 








By HARVEY W. WILEY: M. D. 
Chief Chemist, United States D- partment of Agr:culture, Washington 





DR. WILEY’S BOOK contains the Food Stand- 

ards, Rules and Regulations for Enforcing the 

Food and Drugs Act, and includes Information 
Regarding Methods of Preparation and Manufacture, 
Tests for Adulterations, Effects of Storage, etc. Part 6 
deals with Vegetables, Condiments and Fruits, the Can- 
ning and Preserving Industry, Manufacture of Jams, 
Jellies, Preserves, etc. Dr. Wiley also deals with such 
Subjects as Sterilization, Bacteria, Use of Starch in Can- 
ned Corn, Use of Sulphate of Copper in Canned Peas, 
Manufacture of Catsup. @ These are Strong Points in 
= this “ Must-Have-It”” Book —————————— 


Every Canner and Preserver should Procure a Copy ot 
Dr. Wiley’s Work, which contains 625 Pages, 
11 Colored Plates, and 86 Other Illustrations; Cloth. 


Order through THE CANNER 


Price $4.00, Postage Paid 
(CA8H WITH ORDER) 
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CONVEYING and 





WRITE FOR 
CATALOG 
AT ONCE 











Power-Transmission 
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MACHINERY 





| 
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LINK-BELT COMPANY 


PHILADELPHIA 
CHICAGO 
INDIANAPOLIS 



































A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an Expert Processor and Chemist. 





This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 
CASH WITH ORDER 


Order through THE CANNER 
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Special Eastern Agent for DIRE Cc T O RY : | 


The “Sprague” 
Line of Canning Machinery 








Canners and Packers of | 
North America 


aA 


‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Canning Silkers and all 
Factory, Machines for 
I sell it. Canning Purposes 


This directory of the canning business jg 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresseg of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, ° pre- 
serves, etc., in the United States and Canada, 
It also gives tke names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1907 directory, $5.00 post paid. Cash 
must accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St.. CHICAGO 


used ina 


608 Page Catalogue 
for the Asking 


Cans, Shooks, Don’t Worry, 
ask me, I'll get 


Solder, Crates, > ter sels 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 





pa pbabaaaababa baba baba ba had rneDeatririniinccicncnicccss 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 








200000 
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CUT THIS OUT 


WAN TED For New Subscribers 
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A canning factory to be THE CANNER AND DRIED FRUIT PACKER 
located in a thriving PUBLISHING CO. 

town situated in the 

heart of the fruit growing and 

trucking district of Florida, 

where vast quantities of straw- @ Please send us THE CANNER AND DRIED Fruit 

Sarees, Sean; femnaians, enetne- Packer for ONE YEAR, for which we will remit 


22 Randolph Street, CHICAGO 


bers, etc., go to waste in the , ah . 
fields every year. @ Thus isan Three Dollars (Foreign Subscriptions Five Dollars) 
exceptionally good opportunity, within the next sixty days. 

and should be looked into with- 
outdelay # A ARARAR 





Name 
For additienal inforraatien address 


J. W. WHITE, Address 


GENERAL INDUSTRIAL AGENT) 
SBE ABOARD Town 
AIR LINE RAILWAY 

PORTSMOUTH, VA, State 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 





GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH 6& CO., Gen’l Agents, 
42 River Street, = CHICAGO, ILLS. 






































RUSH ORDERS 


—— FOR 


PACKERS’ CANS 








This is the season when prompt shipment of 
cans is essential. Our unequaled manufactur- 
ing facilities and warehouse capacity enable 
us to handle your Rush Orders promptly. 
Send in your specifications as early as possible 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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